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APPRECIATION 

We  wish  to  express  our  thanks  to  all  the 
members  and  their  friends  who  so  coopera- 
tively contributed  recipes  for  this  cook  book. 


A  PERSONALIZED  COOK  BOOK 
IS  A  GIFT  THAT'S  APPRECIATED 
FOR  ALL  OCCASIONS 


ORDER  SEVERAL 
FOR  GIFTS 
WHILE  THEY  ARE  STILL  AVAILABLE 


HISTORY 


The  Knightdale  Methodist  Church  was  organized  on  the  fifth 
Sunday  in  July,  1917,  by  Rev.  L.  E.  Sawyer  with  ten  members. 
Construction  on  the  first  church  building  was  begun  in  1918  and 
completed  in  1919.   It  was  a  one-room  frame  building  used  for 
Sunday  School  and  preaching  services.    Later,  an  addition  was 
made  on  each  end  of  the  building  which  provided  four  classrooms. 
The  last  service  held  in  the  old  church  was  on  May  16,  1948,  and 
we  began  tearing  down  the  old  building  on  May  20,  1948.  Cons- 
truction on  the  building  we  now  have  was  begun  shortly  thereafter , 
and  the  first  service  held  in  the  new  church  was  on  May  22 ,  1949, 
Later,  wings  were  added  to  the  new  church  which  provided  six 
additional  rooms. 

About  1949,  Oaky  Grove  Church  membership  was  transferred 
to  our  church  with  about  15  or  20  active  members. 

Mr,  and  Mrs,  Hodge* s  sons  cut  logs,  carried  them  to  the  saw- 
mill, and  had  them  made  into  lumber  to  build  the  first  church, 
After  this  was  done,  Mr,  Hodge  decided  that  the  building  of  a 
church  was  too  large  an  undertaking,  but  Mrs.  Hodge  didu't  a- 
gree.    They  discussed  it  with  Mr,  and  Mrs.  Allen  and  the  two 
ladies  convinced  their  husbands  that  they  did  need  a  church,  so 
construction  was  begun. 

Mrs,  Hodge  made  miniature  aprons  with  a  pocket  and  sent 
them  to  friends  and  relatives  asking  them  to  put  some  money  in 
the  pocket  for  the  building  fund.    They  also  sold  ice  cream  cones 
at  ball  games*    These  people  worked  very  hard  to  get  this  first 
church  built, 
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The  charter  members  of  the  Knightdale  Methodist  Church 
are  as  follows: 

Mr,  and  Mrs.  Lonnie  Hodge  Dr.  Richard  Hodge 

Mr.  and  Mrs.  Luther  Allen  Mrs.  Lucille  Carr 

Mrs.  Jeanette  Lewis  Mr.  L.  A.  Doub 

Mr.  and  Mrs,  Charlie  Smith 


MEMBERS  OF  KNIGHTDALE  W.S.C.S. 

President  .........  i  * .  Mrs.  Woodard  Stancil 

Vice  President  ...............  Mrs.  Tharpe  Blanchard 

Secretary.  .Mrs.  Dennis  Clark 

Treasurer  Mrs.  Bruce  Cozart 


MEMBERS 


Mrs.  Bill  Allen 
Mrs.  E.  P.  Allen 
Mrs.  Webb  Allen 
Mrs.  Dwight  Avery 
Mrs.  M.  W.  Bennett,  Jr. 
Mrs.  Re  id  Basinger 
Mrs.  Joe  Beane 
Mrs.  Kermit  Braswell 
Mrs.  Tharpe  Blackard 
Mrs.  John  Bullock 
Mrs.  Tommy  Carver 
Mrs,  Ivan  Champion 
Mrs.  Robert  Clark 
Mrs*  Dennis  Clark 
Mrs.  William  Collie 
Mrs.  H.  C.  Cooper 
Mrs.  Bruce  Cozart 
Mrs.  J.  V.  Clifton 
Mrse  N.  B„  Donnald 
Mrs,  L.  A.  Doub 
Mrs.  Clyde  Dove 


Mrs.  A.  C.  Faison 

Mrs.  T.  T.  Finch 

Mrs.  William  Fuller 

Mrs,  Harold  Glosson 

Mrs.  T.  P.  Gore 

Mrs.  B.  C.  Hodge 

Mrs,  Percy  Holleman 

Mrs.  Rufus  Horton 

Mrs„  Tommy  Oakley 

Mrs,  Badger  Par  tin 

Mrs.  O.  A.  Ross 

Mrs.  Charlie  Smith 

Mrs*  Woodrow  Smith 

Mrs.  Graham  Smith 

Mrs,  Woodard  Stancil 

Mrs,  Joe  Stevenson 

Mrs.  T.  C.  Suther 

Mrs,  Stanley  Terr  ill 

Mrs.  Charles  Titus 

Mrs.  OllieWall 

Mrs.  E.  C.  Wall 


-B- 


SOUPS ,  SAIAQS 

,S2|  veoerA&les 


h  to  the  Church 
of  your  choice . . . 


EVERY 

SUNDAY 


3f 

Untied  GJmd  Mmieu 


FROZEN  STRAWBERRY  SALAD 


Florine  Partin 


2  tbsp.  mayonnaise 

10  oz   pkg,  frozen  strawberries 

partially  thawed 

1/2  c   heavy  cream,  whipped 


8  ozs  pkg.  cream  cheese, 
softened 

2  tbsp.  lemon  juice 


Gradually  blend  mayonnaise  into  cream  cheese-    Mix  welL 
Add  strawberries.  1/4  cup  at  a  time,  so  that  mixture  will 
not  curdle,  and  lemon  juice,    Fold  in  whipped  cream.  Pour 
into  pan  and  freeze,    Cut  into  squares     Serves  6, 


RAW  CRANBERRY  SALAD  Grace  Beane 

lib,  raw  cranberries,  ground  2  c   nuts,  chopped 

2  c«  sugar  1  lg..  can  crushed  pine- 

2  pkgs .  cherry  Jello  apple 

Use  about  2  or  3  cups  of  water  In  Jello,  instead  of  usual  4, 
Mix  and  pour  in  loaf  pan  and  chill .    Cut  in  squares  to  serve 


/LIME  SALAD  Myrtle  Wall 

1  #  2  can  crushed  pineapple  1  pkg   8  oz  cream 

pinch  salt  cheese 
1/2  c,  chopped  nuts  1  pkg   lime  Jello 

(1  c   nuts  is  better) 

To  1  package  Jello  add  1  cup  boiling  water     To  cream  cheese 
add  1  cup  juice  from  can  of  pineapple  and  cream.    To  this 
mixture  add  pineapple,  salt,  nuts  and  Jello, 


^TOMATO  CREAM  CHEESE  SALAD    Mrs    L*  A  Daub 

1  pkg   cream  cheese,  1  can  tomato  soup 
cut  fine  1  c  celery 

1/2  can  water  1  c,  pecans 

2  tbsp  gelatin,  dissolved  1  small  onion 
in  1/2  c.  cold  water  1  bell  pepper 

1/4  tsp   salt  1  sm.  bottle  stuffed 

dash  red  pepper  olives,  sliced 

1  c ,  salad  dressing 

Boil  tomato  soup  and  water ,   While  hot  add  gelatin  and  cream 
cheese     CooL   Add  other  ingredients  that  have  been  mixed 
well  with  salad  dressing    Pour  into  molds  to  congeal.  Serve 
on  lettuce  with  a  portion  of  mayonnaise    Will  serve  4. 


TWENTY  FOUR  HOUR  SALAD 

3  beaten  egg  yolks 

2  tbsp.  sugar 

2  tbsp.  vinegar 

2  tbsp.  pineapple  syrup 

1  tbsp,  butter  or  margarine 
dash  salt 

2  c.  tiny  marshmallows 


Faye  Stadler 

2  c.  drained  canned  pit- 
ted white  cherries 
2  c.  drained,  canned 
pineapple  tidbits 
2  pared  oranges,  cut 
in  pieces,  drained 
1  Co  heavy  cream,  whipped 


Combine  yolks,  sugar,  vinegar,  pineapple  syrup,  butter  and 
salt  in  top  of  double  boiler.   Cook  over  hot,  not  boiling,  water, 
till  thick,  stirring  constantly,    Cool.   Stir  in  cherries,  tidbits, 
orange  pieces  and  marshmallows.   Fold  in  whipped  cream. 
Spoon  gently  into  serving  bowl,    Chill  24  hours.    Trim  salad 
with  orange  sections,  cherries,  and  green  seedless  grapes. 
Tuck  in  sprigs  of  mint.   Serve  as  a  dinner  salad  or  dessert, 
or  let  it  double  for  both.   Makes  6  to  8  servings. 


CONGEALED  SALAD  Mrs.  Bruce  Cozart 

1  pkg,  lime  Jello  1/2  c,  mayonnaise 

1  c.  hot  water  2  tbsp.  lemon  juice 
1/2  c.  cold  water                             1/4  tsps  salt 

1/4  c.  diced  apples  1/2  c.  nuts 

2  c,  grapes  or  fruit  cocktail 

Dissolve  Jello  in  hot  water,  add  cold  water,  mayonnaise, 
lemon  juice  and  salt.   Blend  with  rotary  beater  well.   Put  in 
refrigerator  and  chill  until  congealed.    Take  out  and  whip 
again  until  fluffy.   Add  fruit  and  nuts  and  return  to  refrigera- 
tor. 


FROZEN  FRUIT  SALAD 


Mrs,  Kermit  L,  Broswell 


1  lg.  can  fruits  for  salad 

2  fresh  grapefruit  (sectional)  or 

1  medo  can  grapefruit  sections 
(drained) 

4  oranges  (sectional) 

2  lemons  (juice) 


1  medo  can  Queen  Anne 
cherries  (seeded) 
1  lb*  pkg.  marshmallows 
1/2  pt.  whipping  cream 
4  tbsp.  mayonnaise 


Cut  marshmallows  in  half  or  smaller  and  soak  40  to  60  minu- 
tes in  juice  from  canned  fruit  (do  not  use  grapefruit  juice}. 
Peel  and  segment  orange  and  grapefruit  eliminating  membrane . 
Combine  fruits  for  salad,  orange  and  grapefruit  sections s  cher- 
ries, juice  from  2  lemons.   Whip  cream  and  blend  in  mayonnaise , 
Mix  fruit  and  cream  mixture,  add  marshmallow  mixture,  a  dash 
of  salt  and  freeze  at  high  refrigerator  setting.   Do  not  stir.  Cut 
in  blocks  and  serve  on  lettuce  cups,  garnish  with  redar  green  mar- 
aschino cherry.    Serves  10  to  12 . 
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6  CUP  SALAD 


Mrs.  E.  C.  Wall 


1  c.  coconut  1  container  sour  cream 

1  can  chunk  pineapple  1  can  manderin  orange 

1  c.  miniature  marshmallows  slices 
1  c.  nuts 

Drain  pineapple  and  orange  slices,  Mix  all  together  and  chilL 


'/SWEET  POTATO  CASSEROLE 

3  c.  cooked  sweet  potatoes 
(mashed) 

1  c.  sugar 
1/2  tsp,  salt 

2  eggs,  beaten 

1/2  stick  margarine^  melted 
1/2  c.  milk 
1/2  tsp,  vanilla 


Mrs*  M,  W.  Bennett,  Jr. 
Topping; 

1  c,  brown  sugar 
1/2  c.  flour 
1  c„  nuts 

1/2  stick  margarine, 
melted 


Combine  ingredients  and  pour  in  casserole,    Combine  topping 
and  put  on  top  of  casserole.    Bake  in  oven  at  350  to  375  degrees. 
About  30  minutes. 


POTATO  DISH  Mrs,  Rufus  Horton 

Peel  and  slice  10  medium  size  potatoes,  put  in  baking  dish, 
butter,  pepper  and  salt  to  taste.    Pour  can  of  cream  of  chick- 
en soup  over  potatoes*   Bake  in  moderate  oven  until  potatoes 
are  done.    You  have  a  good  dish* 


CORNED  STRING  BEANS  Mrs.  Esther  Holleman 

2  gals,  broken  beans  1  c,  vinegar 

1  c*  sugar  1/2  c*  salt 

Put  the  beans  in  a  big  pot,  cover  with  water  until  you  can  see 
it  down  in  the  beans,    Pour  the  salt*  vinegar  and  sugar  in  and 
stir  gently  to  dissolve.    Cook  30  minutes.    Start  the  30  minute 
cook  period  the  moment  it  begins  to  boil,   Pack  in  jars  and  seal 
while  hot.    You  may  use  a  lid  for  your  pot  to  rush  the  boiling. 


STRINGBEAN  CASSEROLE  Mrs.  A,  C.  Faison 

1  can  French  style  snaps  1  can  cream  chicken  soup 

1  lg.  onion  1/2  stick  butter 

6  slices  of  cheese 

Drain  water  from  snaps,  place  in  oblong  pan  or  dish.  Slice 
onion  and  put  on  top  of  snaps.  Add  soup  mixed  with  1  can  of 
water  o    Top  with  salt  and  pepper  and  butter  a    Cook  at  350  de 
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STRINGBEAN  CASSEROLE,  CON?T 


grees  until  onions  are  well  done0  Top  with  cheese  slices. 
Place  in  oven  to  let  cheese  get  melted. 


BEAN  SALAD 

1  can  pork  and  beans,  lg.  size 

2  good  sized  sweet  pickles 
1  tbsp.  mayonnaise 


Mrs.  Clyde  Dove 

1  boiled  egg 
sm,  amt,  onions 


Chop  onions  and  pickles  and  mix  with  other  ingredients. 


SEVEN  SEAS  CASSEROLE 

1  can  cream  celery  soup 
1  1/3  c.  cooked  minute  rice 
dash  of  pepper 
1  c.  finely  chopped  onion 
1/2  c,  cheddar  cheese 
pimento  strips 


Mrs.  G.  L.  Wall 

1  1/3  c .  water 
1/4  tspe  salt 

1  1/3  c.  cooked  garden  peas 
1  can  (7  oz,)  tuna  fish 
drained  and  flaked 


Mix  all  ingredients  except  cheese  and  pimento  strips.  Put 
in  baking  dishs  sprinkle  cheese  on  top.   Bake  at  375  degrees 
for  20  to  25  minutes.    Garnish  with  pimento  strips  before  serv- 
ing. 


SQUASH  CROQUETTES  Mrs.  W,  H.  Collie 

1  qt.  cooked  squash  salt  &  pepper  to  taste 

1  onion  2  eggs 

1  tsp.  sugar 

Empty  squash  into  collander,  so  all  the  water  will  drip  out. 
Add  salt  and  pepper.   Add  sugar  and  chopped  onions  and  then 
add  eggs.    Take  up  with  spoon,  roll  in  flour  and  fry  in  hot 
grease. 
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FINANCING  ARRANGED 


H.  F.  PARTIH  SERVICE  STATION 

Rt.  5 
Raleigh,  N.  C. 

Suuticu  Tiamacy  ,9m. 

Wyatt  T.  Painter  and  John  Saunders,  Owners 

Registered  Pharmacist  Always  On  Duty 

PHONE  FO  5-7225  MAIN  ST.  WENDELL,  N.  C. 

EMERGENCY  NIGHT  PHONE  365-4741 


fo  to  the  Church 
of  your  choice . . . 


EVERY 


SUNDAY 


COMPLIMENTS  OF  - 

TODD  ELECTRIC,  Wendell,  N.  C. 

FLOWERS  GROCERY,  Knightdole,  N.  C. 

HEDRICK  INSURANCE  AGENCY,  Wendell,  N.  C. 

CHEVROLET  MOTOR  CO.,  Wendell,  N.  C. 

TAYLOR'S  NURSERY,  Raleigh,  N.  C. 

STEPHENS  APPLIANCE  CO.,  Raleigh,  N.  C. 

MURRAY'S  BAR-B-Q,  Raleigh,  N.  C. 

BROADWELL'S  GROCERY,  Knightdale,  N.  C. 

BUDDY  HORTON  &  BILLY  RAND  FAISON,  Knightdale,  N.  C. 

J.  E.  JACKSON,  Knightdale,  N.  C. 

L.  A.  DOUB,  Knightdale,  N.  C. 

WYATT-QUARLES  SEED  CO.,  Raleigh,  N.  C. 


OVEN  BARBECUED  CHICKEN  Ann  Poole 


1  tbsp,  margarine  1/4  c.  onion,  chopped 

1  2  1/2  lb.  chicken,  cut  up  salt 

2  tsp.  mustard  1/4  c.  Worcestershire 
3/4  c.  catsup  3/4  c.  water 

Put  margarine  and  onion  in  casserole.    Cook  at  300  degrees 
until  onion  is  slightly  browned.   Add  chicken.   Bake  uncover- 
ed for  30  minutes.    Combine  remaining  ingredients  and  pour 
over  chicken*    Cover  and  bake  1  hour*    Yield:  4  servings. 


COUNTRY  STYLE  MEAT  LOAF  Mrs,  G.  L.  Wall 

1  lb,  ground  beef  1  c.  milk 

1  lb.  regular  sausage  1  c,  dry  bread  crumbs 

2  eggs  1/4  c.  diced  onion 
2  tbsp,  Worcestershire  1  tsp,  celery  salt 
1  tbsp.  salt  2  tbsp.  catsup 

Mix  all  ingredients.  Place  in  baking  dish  and  bake  at  350  de- 
grees for  1  hour* 


CHICKEN  CASSEROLE  Mrs,  G.  L4  Wall 

2  c.  cooked  Minute  rice  1  can  cream  celery  soup 

1  can  cream  chicken  soup  1  can  #  303  fruit  cocktail, 

1  2  lb*  chicken,  cooked  and  diced  drained 

Mix  all  ingredients  welL  Put  in  baking  dish  and  bake  at  375  de- 
grees for  20  or  25  minutes.    Good  served  hot  or  cold, 


SAUCY  LIVER  Florine  Par  tin 

11/2  lbs,  sliced  liver  1/4  c.  flour 

11/2  tsp*  salt  1/8  tsp.  pepper 

1/4  ce  shortening  10  1/2  oza  can  condensed 

1/3  c .  milk  cream  chicken  soup 

1/4  c.  thinly  sliced  onion 

Cut  liver  into  serving  pieces .    Combine  flour ,  salt  and  pepper. 
Coat  meat  with  seasoned  flour.   Brown  well  on  both  sides  in 
shortening  in  large  skilled   Blend  soup  and  milk.   Add  soup 
mixture  and  onions  to  liver.    Cover  and  simmer  15  minutes. 
Makes  6  servings . 


MOLDED  CHICKEN  SALAD  Mrs6  L„  Ae  Daub 

1  tbspP  gelatin  2  c.  diced  chicken  meat 
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MOLDED  CHICKEN  SALAD,  CON'T 


1/4  c.  cold  water  1/2  c.  celery,  chopped 

1  c.  mayonnaise  1/4  c.  pimento,  chopped 

Soak  gelatin  in  water.    Set  cup  into  hot  water  to  dissolve  gela- 
tin,  Add  gelatin  to  mayonnaise.   Add  remaining  ingredients 
to  mayonnaise.    Turn  into  large  or  individual  molds  and  chill 
until  firm,   Unmold  on  crisp  lettuce  and  garnish  with  pickle 
fans,  stuffed  olives,  or  radish  roses. 


CHICKEN  POT  PIE 
1  lg.  fryer 

1  can  cream  of  celery  soup 
1  can  cream  mushroom  soup 


Mrs,  Bruce  Cozart 

salt  and  pepper  to  taste 
biscuits 

2  hard  boiled  eggs 


Cook  chicken  until  tender;  remove  bones  and  cut  chicken  up. 
Mix  cream  of  celery  soup,  cream  of  mushroom  soup,  eggs 
that  have  been  sliced,  with  the  chicken  broth.    Then  add  the 
cut  up  chicken  and  salt  and  pepper ,    (This  should  be  fairly 
thick) ,    Mix  well  and  pour  into  pan.    Place  biscuits  on  top 
and  bake  at  450  degrees  or  500  degrees  until  biscuits  are 
done.    Make  biscuits  as  you  would  ordinarily  except  put  a 
little  more  shortening  arid  roll  thinner  than  for  plain  biscuit. 


BARBECUED  BUFIS  Mrs.  Lillian  Mitchell 

1  egg,  beaten  1/2  tsp.  Worcestershire 

1  Co  milk  2  tsp.  onion,  finely  chopped 

1  c.  soft  bread  crumbs  11/4  lb.  ground  beef 

1  tsp9  salt  1/4  lb.  ground  pork 

1/4  tsp,  pepper  2  onions,  sliced 

1  tsp.  celery  salt  1  3/4  c,  barbecue  sauce 

Combine  egg  and  milk;  pour  over  bread  crumbs.   Mix  in  all 
ingredients  except  onions  and  barbecue  sauce.    Shape  into  8 
individual  meat  loaves.   Place  in  greased  shallow  pan.  Place 
sliced  onion  on  each  loaf*   Pour  half  of  barbecue  sauce  over 
loaves.   Save  remaining  sauce  for  basting  during  baking*  Bake 
at  350  degrees  for  1  hour  and  15  minutes.    Yield:  8  servings. 


HUNGARIAN  GOULASHE 

1  stick  butter 

2  small  onions 

1  lbe  hamburger 

1/4  tsp.  Tabasco  sauce 

1  can  veg.  soup,  undiluted 


Diane  Wall 
1  c.  milk 

1  lb„  sharp  cheese,  grated 
1/2  very  thin  spaghetti  (pkg, ) 
1  tbsp.  Worcestershire  sauce 
(Continued) 


HUNGARIAN  GOULASHE,  CON?T 


Brown  onions  in  butter.    Put  hamburger,  sauces,  soup,  milk 
and  1/2  of  the  grated  cheese  in  the  pan  with  the  onions,  Boil 
spaghetti  til  tender.    Mix  all  together  and  put  the  remainder 
of  the  cheese  on  top.    Put  in  oven  til  the  cheese  melts  on  the 
top.   Bake  at  400  degrees. 


CHINESE  CHICKEN 


MrSc  Danul  Dunnington 


breast  of  1  foul 

2  green  peppers 

oil  to  cover  pan  bottom 

salt  and  pepper  to  taste 

4  tbsp*  corn  starch 


2  tbsp.  soya  sauce 

3  or  4  tomatoes 

1  1/2  c,  rice 

2  c,  chicken  broth 


Stew  chicken  breast,    Cool  and  cut  into  thin  strips.  Cook 
chicken  strips  and  peppers  in  oil,   Add  salt  and  pepper.  Dis- 
solve corn  starch  in  chicken  broth,  add  chicken  mixture  and 
bring  to  boil.   Add  soya  sauce  and  tomatoes.   Serve  over  rice. 


OVEN  COOKED  FRYERS  Mrs.  J.  E.  Newton 

1  can  mushroom  soup  1  fryer 

salt  and  black  pepper 

Dress  and  cut  fryer  in  serving  pieces.    Salt  and  pepper.  Put 
in  baking  dish,  pour  can  of  mushroom  soup  over  all.    Put  in 
oven  at  325  degrees  and  cook  for  1  hour  and  15  minutes.  Ser- 
ve while  hot* 


ROAST  BEEF 

roast  beef,  any  cut 

1  can  cream  mushroom  soup 

pepper 


Mrs,  Mona  Chappell 

1  pkg,  dry  onion  soup 
salt 

heavy  duty  aluminum  foil 


On  heavy  duty  foil  large  enough  to  cover  meat,  sprinkle  one 
package  dry  onion  soup.   Place  meat  on  top  of  soup9  salt  light- 
ly and  pepper  to  taste,    Pour  over  meat  one  can  of  undiluted 
cream  of  mushroom  soup.   Close  foil  to  keep  in  juice.  Place 
in  pan  with  rack  and  bake  at  350  degrees  for  45  minutes  per 
pound  for  well  done*   When  done,  open  foil,  remove  meat,  and 
pour  or  dip  out  a  delicious  ready  made  gravy. 


TUNA  AND  CRAB  SALAD  Mrs,  William  H.  Pott 

1  small  box  macaroni  2  or  3  tbsp,  vinegar 

(Continued) 


TUNA  AND  CRAB  SALAD,  CON!T 


1  small  can  tuna 

1  small  can  crabmeat 

1  mecL  size  cucumber,  diced 

1  med.  size  onion,  diced 


small  amt.  sweet  pepper, 
if  desired  (diced) 
salt  to  taste 

2  or  3  tbsp.  mayonnaise 


Cook  macaroni  until  done,   Drain,  rinse  and  flake  tuna  and 
crab.    Toss  first  three  ingredients  with  cucumber  and  onion. 
Blend  mayonnaise  and  vinegar  well  and  pour  over  salad,  Toss 
well.    Chill  thoroughly  before  serving.   Serve  over  lettuce  lea- 
ves.   Delightful  summer  main  dish. 


SHRIMP  DIP 


Marie  Standi 


2  small  pkgs.  craft  cream  cheese 
few  drops  Worcestershire  sauce 
1  tbsp.  mayonnaise 
1/2  bottle  Cross  &  Blackwell 
seafood  sauce 


1  med,  size  onion 
few  drops  of  Texas  Pete 
1  can  Cross  &  Blackwell 
shrimp 


Mix  cheese ,  mayonnaise,  sauces  and  onions.    Then  drain  shrimp 
and  mix  them  into  mixture.   Especially  good  for  parties  with 
crackers  or  potato  chips. 


OYSTER  DRESSING  Mrs.  G,  L.  Wall 

4  c.  bread  crumbs  1  c.  chicken  or  turkey  broth 

1  c .  water  or  more  if  needed  salt  and  pepper  to  taste 

1/2  pt,  oysters 

Mix  and  pour  into  baking  dish  and  bake  at  400  degrees  for  30 
minutes  or  until  a  golden  brown. 


BAKED  PORK  CHOPS  Mrs*  William  Collie 

4  to  6  pork  chops  1  pt.  canned  tomatoes 

2  lg.  onions  salt  and  pepper  to  taste 

Put  meat  in  casserole.   Cover  with  sliced  onions,  then  tomatoes, 
Add  salt  and  pepper,   Bake  at  400  degrees  for  1  hour  or  until  done. 
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WATSON 
SEAFOOD  &  POULTRY  CO.,  INC 

18  Years  In  The  Poultry  Business 
P.  0.  BOX  1027  RALEIGH,  N.  C.  PHONE  832-5846 


PHONE  3-1706  N.  C.  STATE  LICENSE  NO.  1877 


G.  L.  WALL 

GENERAL  CONTRACTOR 

1931    NEWBERN  AVENUE 
RALEIGH,  NORTH  CAROLINA 


E.  C.  WALL 
PLUMBING  CO. 

PLUMBING  AND  HEATING  CONTRACTOR 
AMERICAN  STANDARD  FIXTURES  &  SUPPLIES 
No  Job  Too  Large  or  Too  Small 
TELEPHONE  266-2141 

If  no  answer    266-2447  KNIGHTDALE,  N.  C. 

ARNOLD  BUILDING  COMPANY 

3814  SUE  LANE 

Raleigh,  N.  C. 

O.  O.  ARNOLD,  Owner  TEmple  2-3622 


#Utchdl  funeral  <Homc  inc. 


ST.    MARY'S    AT    JOHNSON  STREET 
RALEIGH,   NORTH  CAROLINA 


MONTY'S  GAS 

U.  S.  64  EAST,  RALEIGH,  N.  C 

Hubert  J.  Montague,  Owner 


ASHLEY  WILDER 
Genera!  Merchandise 
Phone  266-2242  Knightdale,  N.  C. 


P  ROC'S 
Wendell,  North  Carolina 


KANNON'S 
WEARING  APPAREL 

Wendell,  North  Carolina 
Phone  365-2011 


DANIEL'S  STORE  &  WELL  DRILLING 

"Satisfaction  Guaranteed" 

Raleigh,  N.  C,  Route  5  266-2649 

LONGVIEW  PHARMACY 

Drugs  -  Sick  Room  Supplies  -  Baby  Service  -  Fountain  Service 

Free  City-Wide  Delivery 
2008  New  Bern  Ave.  Raleigh,  N.  C.  834-6424 


JEFFREY'S  SEAFOOD 
1201  New  Bern  Avenue 

Fresh    Seafood  Daily 


MONTAGUE'S  TRIM  SHOP 
We  specialize  in  Auto  and  Truck  Upholstering 
Seat  Covers  -  Convertible  Tops 
208  N.  West  Street  Dial  3-0652 

Raleigh,  N.  C. 


cms, 


VANILLA  WAFER  CAKE 


Grace  Beane 


1  c.  margarine  or  butter  1  (12  oz.)  box  vanilla  wafers 
1/2  c,  milk  1  (7  oz.)  pkg.  flaked  coco- 

2  c.  sugar  nut  (dry  Bakers) 

6  eggs  1  c.  chopped  pecans 

Cream  butter  or  margarine.   Add  sugar  and  beat  until  smooth, 
Add  eggs  one  at  a  time,  beating  well  after  each  addition.  Add 
vanilla  wafers  that  have  been  crushed 9  alternately  with  milk. 
Add  coconut  and  pecans,    Pour  into  a  lined  greased  and  flour- 
ed pan  and  bake  11/2  hours  at  300  degrees. 


COCOA  FUDGE  ICING  Mrs,  Rufus  Horton 

3  c,  sugar  1  stick  margarine 

6  tbsp.  Hershey  cocoa  milk 

Put  sugar,  margarine,  cocoa  in  saucepan,  then  enough  milk 
to  moisten  the  ingredients.   Mix  welL    Cook  until  mixture 
forms  a  soft  ball  when  dropped  in  cold  water.    Take  from 
stove,  cool  enough  to  spread  on  cake.    Makes  a  2  or  3  layer 
cake. 


POUND  CAKE  Mrs,  Ivan  Lassiter 

2  sticks  or  1  round  cake  marg.  2  c.  sugar 

4  eggs,  one  at  a  time  2  c.  plain  flour 

2  tsp*  lemon  flavoring  1  sm,  can  Pet  milk 

Mix  sugar  and  margarine.   Add  eggs  one  at  a  time,  add  flavoring. 

Add  flour  and  milk  alternately,  Mix  well-    Cook  in  tube  pan  1 
hour  at  325  degrees. 


CHOCOLATE  POUND  CAKE  Mrs,  R,  C.  Watson,  Jr, 

1/2  c,  shortening  3/4  c,  nuts 

1/2  lb.  butter  1  tsp.  lemon  flavoring 

1/2  tsp.  salt  3  c,  sugar 

1/2  tsp,  baking  powder  5  eggs 

1  Co  sweet  milk  3  c,  flour 

5  tbsp,  cocoa  1  tsp.  vanilla 

Sift  flour 3  salt,  baking  powder  and  cocoa  together  3  times. 
Cream  shortening  and  butter.   Add  eggs?  one  at  a  time.  Add 
sugar  and  beat  well.   Add  milk  and  beat  well.   Add  nuts  which 
have  been  coated  with  flour;  add  vanilla  and  lemon  flavoring. 
Bake  at  300  degrees  for  1  hour. 
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CHOCOLATE  SYRUP  CAKE 


Mrs.  William  Collie 


1  stick  margarine  1  c,  sugar 

4  eggs  1  c,  self  rising  flour 

1  lb.  can  chocolate  syrup  1  tsp.  vanilla 

Cream  margarine  with  sugar.   Add  eggs  one  at  a  time;  then 
add  flour  and  chocolate  syrup.   Add  vanilla  and  cook  at  350 
degrees  until  done.    Makes  two  9!T  layers. 

ICING 

Cook  2  cups  sugar,  1  stick  margarine,  1/2  cup  cocoa  and  1/2 
cup  milk.  Bring  to  a  rolling  boil  and  boil  1  minute ,  Remove 
from  stove  and  beat  until  creamy,   Add  1  teaspoon  vanilla. 


CHOCOLATE  REFRIGERATOR  CAKE 

Mrs.  H.  C.  Cooper 

1  c,  heavy  cream,  1/2  pt.  1  tbsp.  sugar 

1  tsp.  vanilla  chocolate  wafers  (8  1/2 

oz,  box) 

Whip  until  stiff  1  cup  of  cream.   Stir  in  sugar  and  vanilla. 
Spread  cream  on  wafers.    Put  together  in  stacks  of  4  or  5, 
Stand  stacks  on  edge  on  plate  to  make  1  long  roll.  Frost 
outside  of  roll  with  remaining  cream.   Refrigerate  3  hours 
or  freeze-    Cut  roll  diagonally  at  a  45  degree  angle.  Serves 
8. 


STRAWBERRY  SHORT  CAKE  Mary  Shirean 

1  box  white  cake  mix  1  c.  Wesson  oil 

3  tbsp.  plain  flour  1  pkg4  strawberry  Jello 

1  c,  strawberries  4  eggs 

Dissolve  Jello  in  1/2  cup  hot  water.   Blend  with  cake  mix, 
Wesson  oil,  flour  and  beat  2  minutes.   Add  strawberries  and 
eggs  and  beat  2  minutes  more.   Bake  at  350  degrees. 

ICING 

Use  what  is  left  of  1  pound  package  of  frozen  strawberries,  1 
box  confectioners  sugar,  1/2  stick  margarine.    Mix  and  spread 
on  cake. 


APPLE  CAKE  Thanie  Batten 

2  c.  sugar  3  eggs 

1  1/2  c«  Wesson  oil  1  tsp.  soda 

1  tsp.  salt  (Continued) 
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APPLE  CAKE,  CON'T 


3  c.  plain  flour  2  tsp.  vanilla 

1  Co  raisins  and  nuts  3  c.  peeled,  chopped 

apples 

Cream  together  sugar,  eggs  and  Wesson  oil,  then  sift  together 
and  add  soda,  salt  and  plain  flour.   Add  vanilla,  raisins,  nuts 
and  apples.   Bake  at  350  degrees  for  about  45  minutes, 

TOPPING  FOR  APPLE  CAKE 

1  c.  brown  sugar  1/2  c.  milk 

1  stick  butter  or  margarine 

Cook  2  1/2  minutes  and  pour  over  cooled  cake. 


DUMP  CAKE  Mary  Sherian 

1  can  cherry  pie  mix  1  can  crushed  pineapple 

1/2  c.  brown  sugar  1  box  yellow  cake  mix 

chopped  pecans  1  stick  margarine 

Pour  cherry  pie  mix  in  bottom  of  baking  dish,  put  pineapple 
on  this.    Sprinkle  brown  sugar  the  pineapple.    Then  sprinkle 
dry  cake  mix  over  top  oT  brown  sugar.    Cut  up  margarine  and 
dot  over  top.   Bake  1  hour  in  300  degree  oven. 


POUND  CAKE 

1/2  lb,  butter  or  margarine 
1  c.  sweet  milk 
1/2  c.  Crisco 
1/4  tsp.  salt 

11/4  tsp0  lemon  flavoring 


Mrs.  Rochelle  Oakley 

3  c.  sugar 

3  l/2  c .  plain  flour 

5  eggs. 

1/2  tspe  baking  powder 


Cream  butter,  shortening  and  sugar.   Beat  eggs  1  at  a  time, 
add  other  ingredients.   After  all  has  been  mixed  with  mixer, 
use  spatula  to  lift  cake  mixture  to  let  air  in  batter.   Put  in 
cold  oven  and  cook  1  hour  and  20  minutes  at  300  or  325  de- 
grees on  bake. 


BANANA  NUT  CAKE  Mrs.  A.  C.  Faison 

3  eggs  1  tsp.  baking  powder 

1/2  c.  butter  1  1/2  c.  plain  flour 

ll/2c,  sugar  1/4  c.  sweet  milk 

1  c .  mashed  bananas  1  c .  black  walnuts 

1/2  tsp.  soda  (Continued) 
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BANANA  NUT  CAKE,  CON!T 


Cream  butter,  add  sugar  and  egg  yolks,  then  bananas,  nuts, 
flour,  milk.    Last  add  baking  powder  and  soda  dissolved  in 
a  little  warm  water  and  egg  whites  which  have  been  beaten. 

ICING 

1  c.  brown  sugar  1/2  c,  butter 

1  c.  white  sugar  1  c.  milk 

Boil  hard  for  4  minutes.    Let  cool  and  beat. 


MILKY  WAY  CAKE  Mrs.  D,  S.  Avery 

8  Milky  Ways  1  stick  butter  or  marg. 

2  c.  sugar  1  c,  buttermilk 

2  1/2  c,  cake  flour  1/2  tsp.  soda 

4  eggs  1  tsp,  vanilla 

Put  candy  and  butter  in  a  pot  and  melt  slowly;  then  set  aside , 

TOPPING 

1  stick  butter  or  marg.  4  Milky  Ways 

1  box  powdered  sugar  enough  milk  to  spread 

nuts  in  both  if  desired 

Bake  at  350  degrees  in  a  loaf  pan. 


$100  WALDORF  ASTORIA  CHOCOLATE  CAKE 

Mrs,  W,  H.  Collie 

1/2  c,  butter  1  tsp.  baking  powder 

1  tbsp.  vanilla  4  sqs.  chocolate 

1  1/2  c.  milk  2  c.  sugar 

2  c,  flour  2  eggs 
1  c.  nuts 

Cream  butter  and  sugar.   Add  melted  chocolate  and  eggs, 
well  beaten.   Sift  dry  ingredients  together  and  add  alterna- 
tely with  milk,   Add  vanilla  and  nuts.   Bake  in  loaf  pan  at 
350  degrees  for  45  minutes. 


ORANGE  CHIFFON  FILLING 

2  sticks  margarine 
1  c«  sugar 
1  c.  nuts 
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Libby  Rose  Wall 

1  can  Angel  Flake  coconut 
4  eggs 

1  Ig,  can  pineapple,  crush- 
ed and  drained 
(Continued) 


ORANGE  CHIFFON  FILLING,  CON'T 


Let  margarine  get  soft.   Do  not  heat  it.    Cream  sugar  and  mar- 
garine together  til  fluffy,   Add  eggs  one  at  a  time  and  beat  for 
5  minutes.    Then  add  all  other  ingredients.    Put  on  Orange 
Chiffon  Cake. 


CHOCOLATE  NUT  CAKE  Annie  Laurie  Blackard 

3  eggs  1/2  c.  cocoa 

2  c.  flour  (self  rising)  1  tsp.  vanilla  flavoring 

1  c.  buttermilk  6  tsp.  water,  opt. 

1  stick  butter  1  tsp.  soda 

2  c.  sugar 

Cream  butter,  add  sugar,  eggs  and  beat  well.   Add  flour, 
cocoa  and  soda  with  milk  and  1  teaspoon  vanilla*   After  beat- 
ing ,  if  batter  seems  thick  add  a  few  spoons  water.   Bake  at 
350  degrees.    Makes  4  layers. 

FILLING 

1  1/2  c.  sugar  3  tbsp*  flour 

1  tsp.  vanilla  flavoring  1  1/2  c.  sweet  milk 

3/4  stick  butter 

Cook  until  slightly  thick.   Add  1  cup  chopped  pecans. 
ICING 

1  box  confectioners  sugar  1/2  stick  butter,  melted 

cocoa  as  desired 

Mix  with  liquid  coffee  until  desired  thickness  to  spread  on  top 
and  sides  of  cake. 


APPLE  SAUCE  CAKE 


Mrs.  A,  J,  Jeffreys,  Sr. 


1  c.  butter  or  margarine 

2  c.  sugar 
4  or  6  eggs 

1  c.  milk 

2  c.  dried  apples5  cooked 
and  sweetened 

2  tsp.  baking  soda 


1  tsp.  vanilla 

1  tsp.  allspice 

1  tsp»  cloves 

1  lb.  seedless  raisins 

1  lb,  English  walnuts 

1  lb.  pecans  (before  shelled) 

4  c.  self  rising  flour 


Cream  butter  and  sugar.   Add  eggs  and  beat  well.   Add  apples 
with  soda.   Add  spices,  raisins 9  nuts  and  vanilla.   Add  milk  and 
flour,  beat  well.   Bake  in  layers  and  put  together  with  fresh  co- 
conut filling. 
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JAPANESE  FRUIT  CAKE 


Rochelle  Oakley 


5  eggs  1  c.  black  walnuts 

1  c,  sweet  milk  lib.  English  walnuts 
4  c.  self  rising  flour  1  lb.  pecans 

2  c.  sugar  1/2  c.  candied  cherries 
1/2  c,  pears  preserves  1/2  c.  candied  pineapple 
1/2  c.  peaches  preserves                 1  c.  butter 

1/2  c.  fig  preserves 

First  place  flour  in  a  large  pan.   Cut  up  all  preserves  and 
candied  fruit  and  add  to  flour.   Add  eggs,  milk,  sugar  and 
butter,  stirring  well.   Add  all  the  nuts.    Mix  well.   Cook  in 
layers  for  10  minutes  at  325  degrees. 

ICING 

1  coconut  3  c.  sugar 

1  c.  milk 

Cook  sugar  and  milk  to  boiling  point.    Then  add  coconut. 
Cook  2  or  3  minutes. 


POUND  CAKE 

1  pkg.  Duncan  Hines  yellow 
cake  mix 

1  pkg.  Lemon  instant  pudding 
1/2  c.  Wesson  oil 


Mrs.  Catherine  Champion 

4  eggs 
1  c.  water 
1  tsp.  vanilla 


Add  all  ingredients  together  at  one  time.  Beat  4  minutes. 
Bake  1  hour  at  350  degrees  in  a  greased  tube  pan. 


POUND  CAKE  Annette  H.  Poole 

2  sticks  margarine  2  c.  sugar 

5  eggs  2  c.  cake  flour 

1  tbsp.  vanilla  or  lemon 

Cream  margarine  and  sugar  well.   Add  eggs  one  at  the  time3 
beating  well,   Add  vanilla,  then  add  sifted  flour  and  beat  well. 
Bake  in  a  greased  tube  pan  at  325  degrees  for  1  hour.  Sprinkle 
warm  cake  with  sugar, 


RED  VELVET  CAKE 

1/2  c.  Crisco 
2  eggs 

2  tbsp.  cocoa 


Judy  Carver 

1  1/2  c.  sugar 

2  1/2  c.  sifted  flour 
1  tbsp,  vinegar 
(Continued) 
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Maus  Piano 

CO.,  INC. 


832-4881 

430  FAYETTEVILLE 


fi/dt&Ui*  FLOWER  SHOP 


2911  N.  BLVD. 


JUST  NORTH  OF  WESTINGHOUSE  PLANT 


FLOWERS 

FOR  ALL  OCCASIONS 

WEDDING  6  FUNERAL  DESIGNS 
CORSAGES  &  CUT  FLOWERS 


WE  WIRE 
FLOWERS 

-DIAL- 

828-9087 

OR 

828-5153 

NIGHTS  828-5884 

PROMPT  DELIVERY 

RACHEL  &  KENNETH  W ATKINS  -  Owners 


9£owe^-Saytt  828-4998 

APPLIANCE  CO. 


1412  NEW  BERN  AVE. 


OVER  17  YEARS  EXPERIENCE 
Dependable,  Guaranteed  Service 

•  TVS  •  RADIOS 

•  STEREOS 

•  WASHERS  •  DRYERS 

•  AIR  CONDITIONERS 

•  RANGES  •  FREEZERS 

•  REFRIGERATORS 


AUTHORIZED 
ERVH 


EASY 


RESIDENTIAL 

►Commercial  •Industrial  J    H  POOLE 

£SH  ELECTRIC  SERVICE 

•  Wiring  •  Electric  J.  H.  "Bibbie"  POOLE  -  Owner 
Heat 

•  Baseboard  &  Cable  266—2375 

•  Guaranteed  Work 

VM-HourSerrfc,  KMIGHTBAW.  M.  C 

•  Established  1952 


jltamett  (lias*  ^zmti&ttz 

•  CHURCH  WINDOWS  •  REPAIRS  •  BRONZE  PLAQUES  •  RESTORATION  • 


ROBERT  J.  WYSOCKI,  OWNER 


PHONES:    DAY  266-2493 
NIGHT  833-7668 


1303  HILLSBORO 

SPIC  &  SPAN  DRY  CLEANERS 

•  ONE  HOUR  CLEANING  SERVICE 

•  ONE  DAY  SHIRT  SERVICE 

•  EVENING  CLOTHES  HAND 
CLEANED  &  FINISHED 

•  SWEATERS  CLEANED  AND  BLOCKED 

•  DRAPERIES  CLEANED 


REWEAVING  & 
MENDING 


CHARLIE  SMITH  -  Owner 


833-6131 


MASSEY  &  HOUSE 

GROCERY 
Knightdale  IM.  C. 

BEACON  MOTEL  &  RESTAURANT 


HIGHWAY  64  EAST  AT  BELT  LINE 
RALEIGH,  N.  C. 


RED  VELVET  CAKE,  CON'T 

1  c.  buttermilk 

1  tsp.  salt 

2  tsp,  vanilla 


1  tsp.  soda 

2  oz.  red  food  coloring 


Cream  shortening,  sugar,  add  eggs  one  at  a  time  and  beat 
until  light.   Add  color  and  vanilla.    Sift  dry  ingredients  3 
times  (except  soda).   Combine  dry  ingredients  with  cream 
mixture  and  buttermilk.    Combine  soda  and  vinegar,  and  pour 
into  mixture  while  still  bubbling.    Stir  mixture  just  enough  to 
mix.    Pour  into  2  cake  pans.    Bake  35  minutes  at  375  degrees 

FROSTING 

3  tbsp.  cornstarch  1  c.  water 

Combine  and  cook  over  low  heat  until  transparent.  Cool. 
Combine  2  sticks  butter  and  1  cup  sugar  and  1  teaspoon  van- 
illa.  Beat  good.    Cream  and  add  to  corn  starch  mixture. 
Beat  about  8  minutes.    Spread  on  cake. 


MAYONNAISE  CAKE  Betty  Suther 

1  c.  raisins  Icing: 

1  c.  sugar  1  1/2  c.  sugar 

2  egg  yolks  &  mayonnaise  6  tbsp.  sugar 

to  fill  3/4  full  1/8  tsp.  cream  of  tartar 

1  tsp.  soda  3  egg  whites 

1  c.  boiling  water  Cook  first  3  ingredients 

2  c.  self  rising  flour  until  it  strings.  Pour  over 
1  c.  chopped  pecans  stiffly  beaten  egg  whites 

and  beat  until  cool. 

Pour  boiling  water  over  raisins,  add  soda  and  let  cool.  Add 
remaining  ingredients  as  listed.  Bake  in  3  well  greased  pans 
at  375  degrees  for  20  minutes  or  until  done.  Uncooked  icing 
may  also  be  used. 

GRAHAM  CRACKER  CAKE  Mrs,  Catherine  Champion 

1  box  Graham  crackers,  crushed       2  c,  sugar 

1  tsp.  baking  powder  1  c.  milk 

(Mix  thoroughly)  1  c,  Angel  Flake  coconut 

1  stick  butter  5  eggs 

Beat  ingredients  together  good  and  add  cracker  crumbs,  then 
add  coconut, 


FILLING 

1  lg*  can  pineapple3  drained  1  box  powdered  sugar 

=15-  (Continued) 


FILLING,  CON!T 

1  egg  1  stick  margarine 

Cover  each  layer  with  pineapple  and  then  spread  sugar  mixture 
over  pineapple.  If  not  moist  enough  add  a  little  pineapple  juice 
to  sugar  icing. 

OLD  FASHION  FRUIT  CAKE  Joyce  H.  Clark 

4  c,  pecans  2  1/4  c.  sugar 

3/4  lb.  candied  pineapple  6  eggs 

3/4  lb.  candied  cherries  (or  1  oz.  brandy  flavoring 

use  1  1/2  lb.  ready  mix)  4  c.  sifted  flour 

1  lb.  seedless  white  raisins  1  tsp,  nutmeg 

1/2  lb.  soft  butter  11/2  tsp.  cinnamon 

1  tsp.  salt 

Line  10x4"  tube  pan  with  foil.   Have  nuts  and  fruit  ready.  Save 
some  to  decorate  top.    Mix  butter,  sugar,  eggs,  flavoring  in 
bowl.    Sift  together  dry  ingredients.    Mix  thoroughly  with  but- 
ter, egg  mixture.   Work  into  batter  with  heavy  spoon  or  hand, 
nuts  and  fruit.    Fill  pan  2/3  full  with  batter.   Bake  in  slow  oven, 
275  degrees.   Bake  tube  pan  3  hours.   1/2  hour  before  cake  is 
done  brush  top  with  honey  or  corn  syrup.   Decorate  with  nuts 
and  fruit,  pressing  down  firmly.   Return  to  oven  and  finish  bak- 
ing. 


CARROT  CAKE  Grace  Dove 

2  c.  sugar  3  c.  grated  carrots 

1  c.  Wesson  oil  8  oz6  pkg.  cream  cheese 
4  eggs  1  box1  powdered  sugar 

2  c.  self  rising  flour  1  tsp.  vanilla 

2  tsp.  ground  cinnamon „  11/2  tsp.  soda 

Combine  sugar  and  Wesson  oil  in  bowl  and  beat.   Add  flour  and 
1  egg  at  a  time  a,nd  mix  well.    Then  add  cinnamon  and  soda  in 
with  flour.    Fold  in  carrots  with  a  spoon.   Bake  at  350  degrees 
for  25  minutes, 

ICING 

Melt  cheese  and  sugar  together  in  double  boiler.   Add  nuts  and 
vanilla.    Cook  till  it  thickens  and  add  a  little  plain  milk  if  too 
thick. 


NO  BAKE  FRUIT  CAKE  Mrs.  Esther  Holleman 


1  lb«  English  walnuts  1  whole  fresh  coconut 
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NO  BAKE  FRUIT  CAKE,  CON?T 


1  lb.  pecans 
1  lb,  marshmallows 
1/2  pkg.  dates  or  figs 
1  can  Eagle  Brand  milk 

Combine  all  ingredients  and 
refrigerator,  covered. 


1/2  lb.  cherries,  candied 
1/2  lb.  pineapple,  candied 
1/2  lb.  seedless  raisins 
1  lb.  vanilla  wafers 

in  a  pyrex  dish.    Store  in 


GRAHAM  CRACKER  CUP  CAKE        Flussie  Jackson 

1/2  c.  shortening  or  marg,  3  c.  Graham  cracker  crumbs 

1  c.  sugar  2  tsp*  baking  powder 

2  egg  yolks  1  c,  nuts  (black  walnuts) 
1  c.  milk  1  tsp6  vanilla 

Cream  shortening  and  sugar.   Add  beaten  egg  yolk.   Add  milk 
alternately  with  crumbs  and  baking  powder.   Add  vanilla  and 
nuts.    Fold  in  stiffly  beaten  egg  whites*    Put  in  paper  cups  2/3 
fulL    Bake  15  to  20  minutes  at  400  degrees . 

TOPPING 

1  small  can  crushed  pineapple  1  c5  sugar 

Boil  10  minutes.   Spoon  over  baked  cup  cakes  after  cooked, 


HUSH  PUPPIES 


Grace  Beane 


1  cc  corn  meal 
1  tbsp,  flour 
1  tbsp.  sugar 
I  egg,  beaten 


1/4  tsp*  salt 
1/4  tsp,  soda 
1/2  c.  buttermilk 
1/2  to  3/4  c'  water 


Mix  all  dry  ingredients  together,  then  add  egg,  buttermilk  and 
water.   Drop  by  spoonful  into  hot  fat  and  fry  to  golden  brown. 
If  a  deep  pot  is  used9  the  bread  will  float  when  done,    Serves  4 
to  6  people. 


OATMEAL  MUFFINS  Mrs.  Thomas  P.  Gore 

1  c*  sifted  flour  3  tbsp,  shortening 

1/ 4  c  c  sugar  1  c ,  uncooked  oatmeal 

3  tsp,  baking  powder  1  egg,  beaten 

1/4  tsp.  salt  1  Co  milk 

Sift  together   flour,  sugar,  baking  powder  and  salt*    Cut  in 
shortening  until  mixture  resembles  corn  meaL   Add  rolled 
oats,  blending  thoroughly.   Add  beaten  egg  and  milk,  stirring 
lightly,    Fill  greased  muffin  pans  2/3  full.   Bake  in  hot  oven, 
425  degrees  for  15  to  20  minutes, 
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SPOON  BREAD 


Mrs.  L.  A.  Daub 


3  c.  milk  1  tbsp.  butter,  melted 

3  eggs  3  tsp,  baking  powder 

1  c,  corn  meal  1  tsp.  salt 

Stir  meal  into  2  cups  milk.    Bring  to  a  boil,  making  a  mush. 
Add  remainder  of  milk  and  other  ingredients.   Bake  in  a  greas- 
ed baking  dish  in  a  moderate  oven  about  30  minutes. 


CORNBREAD  WAFFLES  Mrs.  Esther  Holleman 

2  c.  corn  meal  1/2  tsp.  soda 

1  tsp.  baking  powder  1  tsp.  salt 

2  tsp.  sugar  1/2  c.  flour 
2  c.  sour  milk  2  eggs 

1/2  c,  salad  oil 

Combine  all  ingredients.   Mix  well.   Yields:  12  waffles. 


DROP  BISCUITS 

1  stick  margarine 
1  c.  sweet  milk 

Chop  up  margarine.  Add  flour, 
Drop  biscuits  into  greased  pan. 


Carolyn  N.  Chappell 

1  1/2  c.  self  rising  flour 
1  tsp.  sugar 

milk  and  sugar.    Mix  together. 
Bake  at  500  degrees.   Serves  4, 


BANANA  NUT  BREAD 

6  med.  size  bananas 

1  1/4  c.  sugar 

2  eggs 

1  tsp.  baking  soda 

1  tsp.  baking  powder 

2  c.  plain  flour 


Mrs.  Otis  Nichols 

1/4  tsp,  salt 

1  c.  Wesson  oil 

1  stick  butter 

1  tsp.  vanilla 

1  Co  seedless  raisins 

1  c.  pecans 


Mix  all  together  and  bake  in  a  loaf  until  done,  at  325  degrees. 


-18- 


VBSSBRTS 

cookies  y^PASTRy 


PECAN  PIE 


Kathleen  Fuller 


1  c.  sugar  1/2  c.  Karo  syrup 

4  tbsp.  melted  butter  3  eggs 

1  c.  chopped  pecans  1  tsp.  vanilla 

Mix  butter  and  eggs  well.   Add  syrup  and  sugar.    Mix  well, 
then  add  pecans  and  vanilla.    Mix  well.    Pour  into  an  8  or  9" 
unbaked  pie  shell.   Bake  at  350  degrees  until  done, 


UNCOOKED  PEACH  PIE  Mrs.  Badger  Partin 

1  graham  cracker  crust  1  c,  hot  peach  juice  or 

4  c.  sliced  fresh  peaches  water 

1  tsp.  lemon  juice  whipped  cream 

1/8  tsp.  salt  1/2  c.  sugar 

1  env.  plain  gelatin 

Arrange  peach  slices  in  crust,  sprinkle  with  lemon  juice. 
Mix  together  salt9  sugar,  gelatin  with  hot  peach  juice  or 
water.    Chill.    Pour  over  .sliced peaches,  let  chill  until 
set.    Serve  with  whipped  cream. 


COCONUT  CREAM  PIE  Mrs.  Ida  Clark 

1  baked  pie  shell  1  tsp*  vanilla 

1  2/3  c.  milk  3/4  c,  shredded  coconut 
1/2  c.  sugar  (fine  coconut  is  best) 
1/8  tsp.  salt  3  tbsp.  butter 

2  tbsp.  cornstarch  3  egg  yolks 

Mix  sugar,  salt,  cornstarch,  stir  in  egg  yolks.   Beat  until 
smooth.   Add  milk  and  butter,    Cook  slowly  until  thick. 
Stir  constantly  to  keep  from  sticking.   Remove  from  heat. 
Add  coconut  and  vanilla  and  pour  into  baked  pastry  shell,  top 
with  meringue  made  with  3  egg  whites.    Put  in  slow  oven  to 
brown.    Sprinkle  coconut  on  meringue  before  browning  if  de- 
sired. 


FUDGE  PIE  Mrs.  John  Bullock 

1/2  c .  melted  butter  1  c .  sugar 

2  eggs  1/2  c.  flour 

1  sq*  chocolate,  melted  1  tsp.  vanilla 

Mix  sugar  and  butter  well.   Add  eggs,  flour,  chocolate  and 
vanilla,  beating  after  each  addition.    Pour  into  well  greased 
and  floured  8"  pie  plate.   Bake  at  325  degrees  for  25  minutes. 
May  be  served  with  whipped  cream  or  ice  cream. 
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CHOCOLATE  CHIFFON  PIE 


Mrs.  N.  B.  Darnald 


1  env.  unflavored  gelatin 

2  1-oz.  sqs.  unsweet  choc. 


1/4  c.  c  old  water 


3  egg  yolks 
1/4  tspe  salt 
1/2  c*  sugar 


1/2  c.  water 
1/2  c.  sugar 
1  tsp.  vanilla 


3  stiff  beaten  egg  whites 


19"  baked  pastry  shell 

Soften  gelatin  in  1/4  cup  cold  water.    Combine  chocolate  and 
1/2  cup  water.   Stir  over  low  heat  till  blended.   Remove  from 
heat,  add  gelatin  and  stir  till  dissolved.   Beat  egg  yolks  with 
1/2  cup  sugar  till  light,   Add  chocolate  mixture,  salt  and  van- 
illa.   Cool  at  room  temperature,  gradually  beat  1/2  cup  sugar 
into  beaten  whites.    Fold  into  chocolate  mixture.    Pour  into 
cooled  pastry  shell.   Chill  till  firm.    Trim  with  whipped  cream 
and  nuts. 


LEMON  MERINGUE  PIE  Mildred  Watson 

2  eggs  1  can  Eagle  Brand  milk 

1/2  c.  lemon  juice  1  tsp.  vanilla  flavoring 

2  tbsp.  sugar 

Separate  egg  yolks  from  egg  whites.    Mix  egg  yolks  and  milk 
together  and  beat  well.   Add  lemon  juice  and  beat  well.  Pour 
into  Graham  cracker  crust.   Beat  egg  whites  until  fluffy  or 
stiff,  add  sugar  and  vanilla  flavoring.   Spread  on  the  lemon 
filling  and  bake  at  450  degrees  until  brown. 


PEACH  PIE  Delores  Inge 

1  stick  butter  1  c .  milk 

1  c.  flour  1  Ig,  can  sliced  peaches 


Melt  butter  in  dish.   Mix  flour,  sugar  and  milk  together;  pour 
on  top  of  butter.   Blend.    Then  pour  peaches  on  top  of  mixture. 
Cook  at  350  degrees  until  brown. 


1  c  sugar 


or  any  other  fruit 


PECAN  PUMPKIN  PIE 


Mrs.  T,  T.  Finch 


3  eggs 

1/2  Co  firmly  packed  brown  sugar 
1/2  tsp.  salt 
1/2  tsp.  ground  allspice 
1  1/2  c.  mashed  cooked  pumpkin 
unbaked  pastry  for  9"  pie 
1  tbsp.  brown  sugar 
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1/2  c.  sugar 

1  tbsp.  flour 

1/2  tsp.  ground  nutmeg 

I  tsp,  ground  cinnamon 

1  1/2  c.  hot  milk 

2  tbsp.  butter  or  marg6 
3/4  c.  pecan  halves 
(Continued) 


PECAN  PUMPKIN  PIE,  CON'T 


Beat  eggs  slightly;  blend  in  white  and  brown  sugar,  flour,  salt 
and  spices.   Add  pumpkin  and  mix  well.    Gradually  add  hot 
milk  and  mix  well.    Turn  into  9"  pastry  lined  pan.   Bake  at 
450  degrees  for  10  minutes.   Remove  from  oven  and  cover 
with  a  topping  made  by  mixing  melted  butter  or  margarine,, 
1  tablespoon  brown  sugar  and  pecan  halves.    Place  on  top  of 
pie  and  return  to  oven  and  bake  at  350  degrees  for  40  minutes, 
Yield:  6  to  8  servings. 


CHOCOLATE  PIE  Mary  Allen 

1  c.  sugar  2  tbsp.  cocoa 

1  stick  butter  3  eggs 

1  tsp.  vanilla 

Melt  butter  on  stove.    Mix  sugar,  cocoa,  eggs,  add  melted 
butter  and  vanilla.   Pour  into  uncooked  pie  shell  and  bake  at 
300  degrees  for  35  to  45  minutes. 


COCONUT  CHESS  PIE  Mrs.  Bruce  Cozart 

2  eggs,  beaten  1  tsp.  vanilla 

1  c.  brown  sugar  1/2  tspc  salt 

1  c,  white  sugar  1  tbsp.  melted  butter 

1/2  c.  milk  1/2  c.  coconut 

1  tbsp.  corn  meal 

Mix  sugars  and  cornmeal.    Beat  eggs  slightly,  add  milk,  van- 
illa, butter  *   Add  sugar  mixture  and  coconut.    Pour  into  unbak- 
ed pie  shell  and  bake  at  350  degrees  for  40  minutes. 


BLOND  BROWNIES 
1/4  c.  butter 

1  c .  light  brown  sugar  (packed) 
1  egg 

3/4  c.  sifted  flour 
1  tspc  baking  powder 


Bobbie  Bennett 

1/2  tsp0  salt 

1/2  tspe  vanilla 

1/2  c.  coarsely  chopped 

walnuts 


Melt  butter  over  low  heat.   Remove  from  heat  and  stir  in 
brown  sugar  until  well  blended,    Cool,    Stir  in  egg.    Sift  to- 
gether and  stir  in  flour,  baking  powder,  and  salt.    Then  stir 
in  vanilla  and  walnuts.   Spread  in  well  greased  8n  square  pan, 
Bake  at  350  degrees  about  25  minutes.   Do  not  overbake !  Cut 
into  bars  or  squares  while  still  warm, 
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CHOCOLATE  NUT  BROWNIES 


Nancy  Bullock 


2  c.  sugar  4  eggs 

1  c.  butter  2  oz.  chocolate 

1  c.  flour  1  tsp.  vanilla 

1  c.  nuts 

Cream  butter  and  cream  in  sugar,   Beat  the  eggs  and  add  to 
the  creamed  sugar  -  butter;  add  melted  chocolate  and  blend 
well.    Gradually  stir  in  the  flour,   Add  broken  nuts  and  mix 
thoroughly,  adding  the  vanilla  while  beating.   Bake  in  a  sheet 
about  3/4"  thick  and  cut  in  strips  when  cooled.   Quick  oven 
about  15  minutes.    May  be  iced  with  fudge  icingo 


BLACK  WALNUT  BAR  Mrs.  O.  A.  Ross 

1/2  c.  brown  sugar  1/2  c.  granulated  sugar 

1/2  c,  flour              .  1/2  c.  chopped  walnuts 

1  stick  butter    •  2  eggs 
1  tsp.  vanilla 

Cream  sugars  and  butter.  Add  eggs  and  vanilla.  Then  add 
flour  and  nuts.    Cook  at  350  degrees  for  30  minutes. 


FROZEN  FRUIT  DELIGHT  Mrs.  David  Stadler 

2  tbsp,  sugar  1  lb.  can  (2  c.)  fruit  cock- 

1  tbsp.  enriched  flour  taiL  drained 

1/2  c.  honey  1  c'  banana  slices 

1/3  c.  lemon  juice  1/3  c.  diced  orange  sections 

1  egg,  beaten  1/4  c.  halved  maraschino 

1  c.  heavy  cream,  whipped  cherries 

In  saucepan,  combine  sugar,  flour  and  honey.   Bring  to  a  boil, 
cook  1  minute,  stirring  constantly.    Gradually  stir  lemon  juice 
into  beaten  egg;  then  add  small  amount  of  honey  mixture.  Re- 
turn to  remaining  mixture.   Bring  just  to  boiling,  stirring  con- 
stantly; remove  from  heat.    CooL   Stir  in  fruit  cocktail,  bananas, 
oranges  and  cherries.    Fold  in  heavy  cream,  whipped*    Pour  into 
a  refrigerator  tray;  freeze  firm,  about  3  to  4  hours.    To  serve 
cut  in  squares  and  garnish  with  orange  sections.   Makes  6  to  8 
servings, 


BUTTERSCOTCH  DROPS  MORSELS      Mrs,  Bruce  Cozart 

2  pkgSo  butterscotch  morsels  3/4  can  Chow  Mein  noodles 

1  c ,  Spanish  peanuts 

Put  butterscotch  morsels  in  top  of  double  boiler  and  melt.  Stir 
in  noodles  and  peanuts  and  drop  by  spoonfuls  on  wax  paper, 
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Montague's  furniture  Company 


1110  S.  SAUNDERS  ST.     RALEIGH,  N.  C. 

Mattresses,  Box  Springs  Rebuilt 

Complete  Upholstering  Service 
Work  by  Mr.  &  Mrs.  'Red*  Fowler 


DIAL  TE  3-4051  &  TE  2-2657 

TUNST ALL-WILLIAMS,  Inc. 


INDEPENDENT 

GARAGE  OWNERS 


HI 


MEMBER  INDEPENDENT  GARAGE  OWNERS  OF  N.C.,  INC. 

PAINT  &  BODY  WORKS 
1044  S.  SAUNDERS  STREET 
RALEIGH,  NORTH  CAROLINA 


CROSS  POULTRY  CO. 

623-1145  Rock  Quarry  Road 

PHONE  832-7751 
RALEIGH,  N.  C. 


GENERAL  MERCHANT  -  FARM  AND  BUILDING  SUPPLIES 

DISTRIBUTOR    U^hf?*)  PRODUCTS 
P.O.  BOX  65       WENDELL,  NORTH  CAROLINA  PHONE  365-2021 


BANK  OF  WENDELL 
Wendell  Knightdale 
Complete  Banking  Service  Member  F.D.I.C. 


TIRE  SALES  &  SERVICE 

401  Hillsboro  St. 
1819  Poole  Road 
Raleigh,  N.  C. 


H.  C.  COOPER'S  SERVICE  STATION 
Gas  and  Groceries 
Highway  64  Route  5 

Raleigh,  North  Carolina 


266-2607  266-2455 

WALL  TRACTOR  AND  IMPLEMENT  SERVICE 
Welding  and  Repairs 
Route  1  Knightdale,  N.  C. 


KNIGHTDALE  SU  PPLY  COMPANY 
Groceries  and  Farm  Supplies 
Hwy.  64  Phone  266-2421 

Knightdale,  N.  C. 

MASSEY  AND  HIGH,  BUILDERS 
Better  Home  Builders 
John  T.  Massey,  Sr.  -  CO  6-2057       John  T.  Masxey,  Jr.  -  CO  6-2761 
Joe  R!  High  -  FO  5-7282 


W.  F.  HODGES  SERVICE  STATION 
Gulf  Gas  -  Groceries  -  Meats 
Hwy.  64  East  Phone  CO  6-2192 

Since  1939           29  Years  in  Business  To  Serve  You 


TaUofiije  tie  cduedacu  In  tkU  book! 


ICE  CREAM 


Grace  Beane 


6  eggs  2  c.  sugar 

1  lg,  can  evap,  milk  1  tbsp.  vanilla 

(finish  filling  churn  with  plain  milk) 

Beat  evaporated  milk  in  mixer.  Add  eggs,  sugar  and  vanilla 
and  mix  well.  Pour  in  freezer  and  finish  filling  up  with  plain 
milk.   Makes  about  4  quarts. 


DATE  BALLS  Mrs,  Clyde  Dove 

1  egg  1  stick  butter 

1  c.  sugar  2  c.  Rice  Krispies 

1  c.  seedless  dates  1  c.  chopped  pecans 

Beat  egg,  melt  butter  and  add  sugar  and  chopped  dates.  Mix 
and  cook  8  minutes,  stirring  constantly*    Cook  until  thick. 
Then  pour  this  mixture  over  Rice  Krispies  and  nuts  and  make 
into  balls  as  soon  as  you  can  handle;  roll  in  flaked  coconut. 


LEMON  DELIGHT 

3  egg  yolks 
1/2  c.  sugar 

small  can  milk,  whipped 

Put  crackers  on  top  and  bottom, 
eral  hours, 


Mrs,  A*  C.  Martin 

juice  11/2  lemons 

3  egg  whites,  beaten  stiff 

graham  crackers,  crushed 

Mix  as  listed.    Chill  for  sev- 


NUTTY  FINGERS  Ann  Poole 

1  c.  plain  flour  1  stick  butter 

3  tbsp.  powdered  sugar  1  tsp,  vanilla 

1  c,  chopped  pecans 

Mix  ingredients  as  givens  shape  into  fingers.  Bake  in  slow  oven 
at  300  degrees  until  brown.   Roll  in  powdered  sugar. 


CHOCOLATE  COVERED  COOKIE  BALLS 

Mrs,  O,  Au  Ross 


2  1/2  c.  Graham  cracker  crumbs 
2  cans  coconut  (3  1/2  oz,  each) 
I  c*  chopped  nuts 
1  pkg,  semi=sw?eet  choc* 


1  lb,  powdered  sugar 

1  (12  oz* )  jar  crunchy  pea= 

nut  butter 

sm,  amt,  wax  added  to 
chocolate 


Add  sugar  to  crumbs,  blend  in  melted  butter.   Add  coconut  and 
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CHOCOLATE  COVERED  COOKIE  BALLS,  CON'T 


peanut  butter  and  nuts.   Blend  with  hands  and  shape  into  small 
packed  balls.   Dip  in  chocolate  which  has  been  melted  in  hot 
water.   Place  on  wax  paper  to  harden. 


1  lg.  can  evap.  milk,  chilled 

Boil  water,  add  Jello,  sugar  and  lemon  juice.   Whip  milk  real 
stiff  (if  you  add  a  little  lemon  juice  it  will  whip  easily).  Then 
add  first  mixture  to  this.    Crush  vanilla  wafers  in  bottom  of 
pyrex  dish  and  pour  mixture  over  this  and  chill.   Cut  in  squares 
to  serve. 


LITTLE  ROCK  FUDGE  Frances  Brown 

2  1/2  sqs.  unsweetened  choc.  big  pinch  of  salt 

2  c.  sugar  1  1/2  tsp.  vanilla 

1/2  c.  milk  1/2  c.  broken  pecans 

butter,  size  of  a  walnut  1/3  c,  white  corn  syrup 

Combine  all  ingredients  except  vanilla  and  nuts  in  an  iron 
skillet.   Bring  slowly  to  a  rolling  boil,  stirring  constantly. 
When  it  reaches  a  rolling  boil,  cook  2  minutes  only*  Remove 
from  heat  immediately.   Add  vanilla  and  nuts.    Let  cool  until 
lukewarm,   Beat  until  very  thick  and  creamy.    Pour  into  but- 
tered pan  and  cut  in  squares,    This  may  be  frozen. 


SEAFOAM  CANDY  Barbara  Knight 

4  e,  sugar  4  egg  whites 

1  c.  syrup  1/2  lb*  nuts 

1  tbsp.  vinegar  1  tbsp.  vanilla 

1  c.  water  dash  of  salt 

Cook  sugar,  syrup,  water,  vinegar  and  salt  until  it  forms  a 
hard  ball  or  a  thread  when  dropped  into  cold  water.  Beat 
slowly  into  stiffly  beaten  egg  whites.   Add  nuts  and  vanilla,, 
When  it  begins  to  thicken,  drop  by  spoonfuls  on  heavy  waxed 
paper.    Pack  in  air  tight  can  or  tin  box. 


CHOCOLATE  FUDGE  Kathleen  Fuller 


LEMON  BISQUE 

3/4  c .  boiling  water 
1  pkg*  lemon  Jello 


3/4  c.  sugar 
1/3  c,  lemon  juice 


Grace  Beane 


3  c,  sugar 
1  Co  milk 
1  tspo  vanilla 


3  tbsp.  chocolate 
1  stick  margarine 
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CHOCOLATE  FUDGE,  CON* T 

Mix  sugar ,  chocolate  together.   Add  milk  and  mix  well.  Add 
stick  of  margarine,  bring  to  boil  over  high  heat,  then  turn  to 
medium  heat  and  cook  until  a  small  amount  dropped  into  a 
glass  of  cold  water  will  form  a  soft  ball.    Take  off  heat  and 
add  vanilla  and  stir  until  it  begins  to  get  hard.    Then  pour  into 
a  well  buttered  pan  and  cool*    Then  cut  into  small  pieces. 


FUDGE  COOKIES  Mrs,  Thomas  P.  Gore 

2  c.  sugar  1  stick  margarine 

1/2  c.  cocoa  2  c.  oatmeal 

1/2  c.  milk  1  tsp.  vanilla 

Bring  to  rolling  boil  sugar,  margarine,  cocoa  and  milk*  Pour 
over  oatmeal  and  vanilla  and  stir  thoroughly*   Drop  by  teaspoon 
on  wax  paper.    Cool,   Makes  30  cookies, 


BUTTERSCOTCH  NOODLE  COOKIES     Mrs.  H.  C.  Cooper 

1  3-oz.  can  Chow  Me  in  noodles  1  6~oze  pkgs  butterscotch 

morsels 

Put  butterscotch  morsels  in  top  of  double  boiler,  melt  over  hot 
water  until  candy  is  real  soft.  Stir  in  1/2  can  of  noodles.  Mix 
well*  Then  add  rest  of  noodles  and  mix  well.  Drop  on  wax  pa- 
per; one  tablespoons  to  each  cookie.  Let  cool  at  room  temper- 
ature. 


BOILED  COOKIES  Fran  Allen 

2  c.  sugar  1/2  c,  milk 

1/4  lbs  butter  or  margarine  4  tbsp.  cocoa 

Cook  together  11/2  minute  after  mixture  begins  to  boiL  Re- 
move from  heat.   Add  2  1/2  cups  oatmeal,  2  teaspoons  vanilla, 
1/ 2  cup  peanut  butter  or  crunchy  peanut  butter  and  1/4  cup  of 
nuts.   Drop  on  wax  paper  to  cooL 
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Miscellaneous 


SWEET  PICKLE  FIGS 


Mrs.  Myrtle  Wall 


7  lbs.  ripe  firm  figs  1  stick  cinnamon 

5  lbs.  sugar  1  pt.  good  sour  vinegar 

1  c.  water  1/3  c.  whole  cloves 

Wash  figs,  do  not  peel,    Put  spices,  sugar 5  water  and  vinegar 
in  top.    Let  boiL   Drop  figs  into  boiling  syrup.   Bring  to  roll- 
ing boil,  cut  heat  off,  cover  and  let  stand  overnight.  Repeat 
3  times.   Can  the  last  time.    Use  slotted  spoon  to  remove 
from  syrup.   Reduce  sugar  one  pound  for  less  sweet  pickle. 


SCHOOL  GIRL  PICKLE  Mrs,  Rufus  Horton 

12  lbs.  cucumbers  vinegar 

8  tsp*  alum  8  lbs.  sugar 

Soak  cucumbers  in  brine  for  3  weeks.    Make  water  salty  e- 
nough  to  float  an  egg.   Remove  cucumbers  from  brine,  soak 
in  clear  cold  water  overnight  or  about  24  hours.    Then  slice 
cucumbers  to  desired  size  and  soak  in  alum  water  6  hours. 
8  teaspoons  alum  to  12  pounds  cucumbers.   Remove  from 
alum  water  and  place  in  stone  jar,  cover  with  boiling  vinegar. 
Let  stand  24  hours.   Remove  cucumber s5  place  in  jars  a  lay- 
er of  cucumber  and  a  layer  of  sugar e    Fill  jar  with  vinegar 
which  was  boiled* 


SWEET  CANNED  PICKLES  Mrs.  Woodard  Stancil 

7  lbs,  cucumbers  1  tsp.  mace 

1  c«  lime  1  tsp.  tumeric 

5  lbse  sugar  1  tsp8  whole  cloves 

1  qt.  vinegar  1/2  pkg«  cinnamon  sticks 

First  day  -  Wash  and  slice  cucumbers,    Soak  in  lime  water 
24  hours,   2nd  day  -  Rinse  two  times  in  cold  water.  Drain 
cucumbers  and  soak  in  mixture  of  sugar,  vinegar  and  spices 
24  hours.   3rd  day  -  Bring  cucumbers  and  vinegar  solution 
to  a  boil.   Cook  20  minutes  after  boiling  starts,    They  are 
then  ready  to  pack  into  clean  warm  jars  and  seal, 


CELERY-CUCUMBER  PICKLES        Mrs,  B.  C.  Hodge 

6  lge  cucumbers  1/2  c,  water 

ice  water  1/3  c,  pickling  salt 

celery  onions 

4  c.  vinegar  1  c*  sugar 

Soak  cucumbers  in  ice  water  5  hours.    Cut  each  cucumber 
lengthwise  into  5  strips.   Pack  closely  in  3  sterilized  quart 
jars*  with  3  stalks  celery  and  3  slices  onion  in  each,  Drain 
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CELERY -CUCUMBER  PICKLES,  CONfT 


any  juice.  Bring  vinegar,  sugar,  water  and  salt  to  rapid  boil. 
Pour  over  pickles;  seal.   Makes  3  quarts. 


STRAWBERRY  PRESERVES  Mrs.  B.  C.  Hodge 

3  c.  strawberries  4  c.  sugar 

Combine  ingredients  and  cook  very  slowly  until  sugar  dissolves; 
then  cook  for  15  minutes  at  a  full  boil.  Skim  off  top  and  let  cool 
overnight.   Put  in  sterilized  jars  the  following  day. 


ICED  GREEN  TOMATO  PICKLES      Mrs.  John  Bullock 


7  lbs.  sliced  green  tomatoes 

2  gals,  cold  water 

3  c,  slacked  lime 

5  lbs,  sugar  (white) 
3  pts.  white  vinegar 
2  sticks  bark  cinnamon 


1  tsp.  whole  cloves 
1  tsp.  ginger 
1  tsp.  allspice 
1  tsp.  celery  seeds 
1  tsp.  mace 


Soak  tomatoes 9  water  and  lime  for  24  hours  in  enamel  con- 
tainer.  Drain  and  soak  in  fresh  water  for  4  hours5  changing 
water  every  hour3  washing  carefully  under  running  water  to 
rid  tomatoes  of  all  lime,   After  fourth  change,  drain  and 
place  in  kettle.   In  another  vessel  place  sugar,  vinegar  and 
spices  and  let  come  to  a  boih    Pour  over  tomatoes  and  let 
stand  overnight.   In  the  morning  boil  1  hour,  put  in  jars  and 
seal. 


CHOW  CHOW  Alma  Allen 

1  pk.  cabbage  1/2  gal.  green  tomatoes 

1  qt,  onions  8  sweet  peppers,  green 

hot  green  pepper  to  taste  and  red 

small  size  of  mixed  pickle  spices      6  c.  sugar 
(tied  in  cloth) 

Cut  up  all  ingredients  in  small  pieces.   Sprinkle  2/3  cup  of 
salt  over  cabbage  and  let  set  for  9  hours.    Then  squeeze  out. 
Add  to  this  all  other  ingredients,  cover  with  vinegar.  Cook 
slowly  in  thick  container  for  3  or  4  hours  or  until  thick. 
Makes  about  12  pints. 


CUCUMBER  PICKLE  Mary  Sherian 

Chip  or  slice  cucumbers.   Soak  24  hours  in  lime  water  (1  cup 

(Continued) 
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CUCUMBER  PICKLE,  CON'T 


lime  to  1  gallon  water).   Wash  and  soak  2  hours  in  salt  water 
1  cup  salt  to  1  gallon  water.    Mix  vinegar  and  sugar,  5  cups 
vinegar  to  7  cups  sugar.   Bring  to  a  boil  and  drop  in  cucum- 
bers, that  have  been  washed  out  of  salt  water.    Cook  on  low 
heat  for  2  hours.    Put  in  jars  and  seal. 


PICNIC  PUNCH 

2  1/2  c»  grape  juice 
1  3/4  c.  orange  juice 
4  c.  water 


Mrs,  William  Collie 

1  1/4  c,  pineapple  juice 
1/4  c.  lemon  juice 
3/4  c.  sugar 


Mix  together  in  large  container,  add  ice  and  serve* 


PUNCH  Mary  Shirian 

1  pkg.  lime  Kool-Ade  2  ca  sugar 

1  extra  c.  water  plus  amt.  on  pkg,     juice  of  3  lemons 

sm.  can  pineapple  juice 

Mix  together  and  freeze,  Chop  or  crush  up  and  add  1  quart 
Ginger  Ale  and  a  few  strawberries  when  ready  to  serve. 
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BRUNSWICK  STKVv 


25  hens,    cooked,   boned  and  cut                10  lbs.  boned  beef,  cut 

5  lbs.   pork  21  gal.  peeled  potatoes 

6  gal.   peeled  onions  12  gal.  peeled  tomatoes 
8     gal.    cut   corn  3  gal.  lima  beans 

3     cups  salt  k  lbs.  butter 

1/2  cup  black  pepper,   if  desired  red  pepper  to  taste 

1/2   cup  sugar,   if  desired 

Cook  hens,  beef,  pork,  potatoes  and  onions  until  the  potatoes  are 
cooked  and  free  of  lumps.  Add  other  ingredients.  Cook  in  big  iron  pot 
approximately  8  hours.     Stir  constantly. 


POTATO  SAL^AD  Serves   50  People 

12  lbs.   potatoes  12  eggs 

1     pt.    mayonnaise  1     tbsp.   prepared  mustard 

1     tbsp.   vinegar  1     pt .   chopped  sweet  pickle 

8     pieces  celery 

Makes  3  gallons  of  potato  salad. 


ORANGE  DATE  BAR  Yeilds  96  Bars 

12  oz.   butter  l/2  oz .   baking  powder 

1     lb.   sugar  1    tsp.  salt 

6     eggs  1    lb.   2  oz.  dates 

12+  oz.   brown  sugar  1    oz .   powdered  sugar 

1  tbsp.   orange  extract  1-1/2  cup  orange  juice 

2  tbsp.   orange  rind,   grated  1    lb.   i+  oz.  flour 

Cream  shortening,  sugar  and  orange  extract  on  medium  mixer  speed 
until  light.  Add  eggs,  orange  juice  and  rind.  Beat  on  high  speed  for  5 
minutes.  Combine  dry  ingredients  with  chopped  dates  so  pieces  are  coat- 
ed. Mix  into  creamed  mixture.  Spread  batter  in  greased  sheet  pan. 
Bake  at  350  degrees  for  25  minutes.  Cool  slightly,  sift  powdered  sugar 
over  cookies  while  still  warm.  Cut  each  sheet  pan  into  12  bars  across 
and  9  bars  lengthwise. 


PICNIC  MEAL  FOR  100  PEOPLE 

20   chickens  2  hams 

9     doz .   deviled  eggs  9     doz.   pimento  cneese  sandwiches 

7     qts.   pickle  20  pies 

7     cakes  1     lb.  tea 

5     gal.   potato  salad  2     lb.  coffee 


PUNCH 


Serves  25 


3  tbsp.   tea  leaves 

4  cups  boiling  water 
1-1/2  or  2  cups  sugar 
1-1/2  cups  boiling  water 
8  whole  cloves 

6  oranges  or  1  can  concentrate 


6  lemons  or  1  can  concentrate 

1  2+6-oz.   can  pineapple  juice 

1  tsp.   almond  extract 

3  qts.   ice  water  or  gingerale 

1  bottle  Maraschine  cherry  juice 


Steep  tea  in  4  cups  boiling  water  5  minutes.  Strain  and  cool. 
Make  a  syrup  by  boiling  1-1/2  cups  water,  1-1/2  cups  sugar,  cloves, 
1  orange,  1  lemon  peel  for  5  minutes  and  cool.  When  cool  combine  tea, 
syrup  and  other  ingredients  except  chilled  water  or  gingerale.  Allow  to 
stand  1  hour  or  until  ready  to  serve.    Add  chilled  water  and  chipped  ice. 


PINK   PUNCH  Serves  35  to  40 

1  large  46-oz.    can  pineapple  juice  1/2  cup  sugar 

2  cups  boiling  water  1  can  frozen  orange  juice 
2  pkgs.    strawberry  jello  1  can  frozen  lemonade 

6  cups  cold  water  1  qt .  gingerale 

Add  boiling  water  to  jello.  Stir  until  dissolved.  Add  cold  water 
and  juices.  Add  gingerale  just  before  serving.  Garnish  punch  bowl  with 
slices  of  lemon  or  orange.  Place  a  bunch  of  plastic  flowers  in  center  of 
each  slice  and  let  float  on  top  of  punch. 


RED  SATIN   PUNCH  Serves  35 

1  qt .   apple  juice  2  pts.   cranberry  juice  cocktail 

10  bottles  7-Up 

Fill  two  trays  with  7-Up  and  freeze  until  firm.  Mix  together  apple 
juice  and  cranberry  juice  cocktail.  Just  before  serving  time  add  the 
remaining  7-Up.      Pour  into  punch  bowl  over  frozen  7-Up. 


HOT  SPICED   TEA  Serves  25  to  30 


4  qts.    water  1-1/4  cups  sugar 

1  tsp.    whole  cloves  1  cup  orange  juice 

1  stick  cinnamon  3/4  cup  fresh  lemon  juice 

l/3  cup  tea  or  15  tea  bags 

Add  spices  to  water.    Bring  water  to  full  boil.   Remove    from  heat. 

Add  tea  immediately.      Brew  4  minutes.     Strain.     Add  sugar,     stir  until 

dissolved.  Add  fruit  juices.  To  reheat  for  serving  place  over  low  heat. 
Do  not  boil. 


SPICED   TEA  (RUSSIAN) 


1  qt .   orange  juice  Juice  of  6  lemons 

1  #2  can  pineapple  juice  3  cups  sugar 

l/2  cup  cloves   (tied  in  cloth) 

Prepare  a  gallon  of  weak  tea,  and  add  above  ingredients.      Pring  to 

a  simmer  for  a  few  minutes  before  serving  piping  hot. 


FRUIT  PUNCH 

Juice  of  6  lemons   (cut  up  and 

put  in  punch)  . 
1  pt .   canned  pineapple  juice 
1  pt .   canned  grape  juice 


Serves  30 

4-1/2  cups  sugar 
cherries  (optional) 
2  gal.  water 
crushed  ice 


ICE  CREAM  PUNCH  FOR  50 

2-1/2  gal.   sherbet  1  gal.   vanilla  ice  cream 

6  bottles  gingerale  2  small  cans  orange  juice 

4  cups  pineapple  juice 


WEDDING  PUNCH  FOR  100 


lb.  tea,  brewed 
2  large  cans  grapefruit  juice 
4  qts.  gingerale 


2  large  cans  pineapple  juice 

3  large  cans  frozen  lemonade 
Sugar  to  taste 


MINT  TEA  PUNCH 


8  cups  brisk  tea  Mint  Syrup: 

1  cup  frozen  lemonade  1  cup  sugar 

3/4  cup  mint  syrup  1  cup  water 

Mint  30  leaves 

Bruise  mint  leaves  in  sugar.  Add  water  and  stir  over  heat  until 
sugar  dissolves.  Simmer  3  to  5  minutes.  Strain  out  leaves,  store  in 
refrigerator . 


Use  This  Page  To  Record  YOUR  Favorite  Recipe 


QUANTITY  SERVING 
FOR  FIFTY 


Juice  for  Cocktail— 6^2  quarts. 
Lemons  for  lemonade— 6  dozen. 
Peas,  No.  21/2  can-10  to  12. 

Potatoes  (white)  creamed— 16  lbs.  Buttered  whole,  20  lbs.  Au  Gratin— 15 
lbs.  with  4  c.  medium  sauce,  1  lb.  cheese. 

Potato  Salad— 12  lbs.,  2  bunches  celery,  2  dozen  eggs,  pickle,  4  green  peppers, 
mayonnaise  and  seasoning  to  taste. 

Potatoes  (Sweet)  souffle- 16  lbs.  Candied,  18  to  20  lbs. 

Cabbage  Salad,  Slaw,  8  lbs.,  2  bunches  carrots,  1  bunch  celery  dressing. 

Cabbage-Apple  Salad,  l/i  doz.  apples,  6  lbs.  cabbage,  2  boxes  raisins,  nuts. 

Rice- 3  lbs.  Grits-2i/2  lbs. 

Fresh  Tomatoes— 10  lbs. 

Rolls— 15  dozen  or  6  yeast  cakes  made  into  rolls. 
Beef  Roast- 18  to  20  lbs. 
Meat  cakes— ground  meat,  16  to  18  lbs. 
Meat  loaf— 12  to  15  lbs. 

Fresh  Ham-20  to  25  lbs.;  tenderized,  17  to  20  lbs. 
Sausage,  16  lbs. 

Chicken  (dressed)  Creamed,  15  to  18  lbs.,  baked,  25  to  30  lbs. 
Turkey  (dressed  and  drawn)  22  to  25  lbs. 
Chicken  Stew— 4  hens,  weighing  5  lbs.  or  more. 

Brunswick  Stew— 14  lbs.  beef,  3  lbs.  lean  pork,  1  fowl,  7  cans  tomatoes, 
4  cans  corn. 

Ice  Cream— 2  gallons  of  bulk  cream. 
Coffee- 1  lb. 


Food  Quantities  for  Serving 
25,  50  and  100  Persons  at  Picnic 

Do  you  have  trouble  deciding  how  much  of  various  foods  fo  fake  to  a 
picnic?  Here  are  some  suggested  figures  on  25,  50  and  100  servings, 
taken  from  "Planning  Food  For  Institutions/'  a  USDA  handbook: 


25  Servings 

50  slices  or 
3  1-lb.  loaves 
%  pound 
1  cup 

IY2  quarts 

1  quart 
1 V2  heads 


Food 
Sandwiches: 

Bread 

Butter 
Mayonnaise 
Mixed  filling 

(meat,  eggs,  fish) 
Mixed  filling 

(sweet-fruit) 
Lettuce 

Meat,  Poultry  or  Fish: 

Wieners  6Y2  pounds 

Hamburger  9  pounds 

Ham  (bone  in)  14  pounds 
Turkey  or  chicken  13  pounds 
Fish,  large 

whole  (round)  13  pounds 
Fish,  fillets 

or  steaks  IY2  pounds 

Salads,  Casseroles: 


Potato  salad 
Scalloped  potato 

Spaghetti 
Baked  Beans 
Jello  Salad 

Ice  Cream: 

Brick 
Bulk 


Beverages: 

Coffee 

Tea 

Lemonade 

Desserts: 

Watermelon 
Cake 


4^4  quarts 
4V2  quarts  or 
1  12x20"  pan 
W±  gallons 
94  gallon 
%  gallon 


3%  quarts 
2*4  quarts 


%  pound  and 
IV2  gal.  water 

1/12  pound  and 
gal.  water 

10  to  15  lemons, 
lV<2«gal.  water 


37  V2  pounds 
1  10x12"  sheet 
cake 

IV2  10"  layer 
cakes 


50  Servings 


100  slices  or 
6  1-lb.  loaves 
%  to  1  pound 
2  to  3  cups 


100  Servings 

200  slices  or 

12  1-lb.  loaves 
lYz  pounds 
4  to  6  cups 


2%  to  3  quarts        5  to  6  quarts 


Whipping  cream      34  pint 


1%  to  2  quarts 
2V2  to  3  heads 


13  pounds 
18  pounds 
28  pounds 
25  to  35  pounds 

25  pounds 

15  pounds 


2%  gallons 
8%  quarts 

2Y2  gallons 
1^4  gallons 
1 XA  gallons 


6Y2  quarts 
AVz  quarts  or 
llA  gallons 


1  pound  and 
3  gal.  water 

1/6  pound  and 
3  gal.  water 

20  to  30  lemons, 
3  gal.  water 


75  pounds 

1  12x20"  sheet 

cake 
3  10"  layer 

cakes 
1%  to  2  pints 


2%  to  4  quarts 
5  to  6  heads 


25  pounds 
35  pounds 
55  pounds 
50  to  75  pounds 


50  pounds 
30  pounds 


4V2  gallons 
17  quarts 

5  gallons 
2  Mi  gallons 
2%  gallons 


12%  quarts 
9  quarts  or 
2V2  gallons 


2  pounds  and 
6  gallons  water 

Vz  pound  and 
6  gallons  water 

40  to  60  lemons, 
6  gallons  water 


150  pounds 

2  12x20"  sheet 
cakes 

6  10"  layer 
cakes 

3  pints 


CALORIE  COUNTERS 
BEVERAGES 

Carbonated  Water  xxx  c. 

Coffee,  black,  unsweetened  xxx  c. 

Cocoa,  All  Milk  1  cup  230  c. 

Cola  Beverages  1  sm.  glass  100  c. 

Lemonade   1  sm.  glass   75  c. 

Tea,  plain,  unsweetened  1  cup  xxxc. 

BREAD,  CRACKERS,  ROLLS,  ETC. 

Gluten  Bread  1  slice   30  c. 

Raisin  Bread  1  slice  100  c. 

Rye  Bread  1  slice   70  c. 

Enriched  White  Bread  1  slice   65  c. 

Melba  Toast  1  slice   25  c. 

Whole  Wheat  Bread  1  slice   75  c. 

Baking  Powder  Biscuits  1  large  or  2  small  100  c. 

Saltines  1  double   40  c. 

Soda  Crackers  1   25  c. 

Bran  Muffin   1   50  c. 

Corn  Bread  1  small  square  130  c. 

French  Hard  Roll  1  small   80  c. 

French  Toast  1  slice  130  c. 

Gingerbread   1  slice  150  c. 

CANDIES 

Chocolate  Bar  -  Nut  1   400  c. 

Chocolate  Bar  -  Plain  1   350  c. 

Chocolate  Cream  1  100  c. 

Mints   5  very  small   7  c. 

Popcorn,  Plain   1  cup   65  c. 

English  Toffee   1   25  c. 

CEREALS 

Corn  Flakes  ...1  cup  132  c. 

Cream  of  Wheat  %  c  100  c. 

Oatmeal   %c  100  c. 

Shredded  Wheat,  biscuit  1  100  c. 

DAIRY  PRODUCTS  AMD  E6GS 

Butter  1  level  Tbsp  100  c. 

American  Cheese  1  cube  1V6  inch  100  c. 

Cream  1  Tbsp   30  c. 

Cream,  whipped  1  Tbsp.,  heaping   50  c. 

Eggs,  boiled  1  average   70  c. 

Eggs,  fried  1  with  1  tsp.  butter  110  c. 

Egg  white  1   14  c. 

Egg  Yolk  1   56  c. 

Buttermilk  1  c   88  c. 

Whole  Milk  1  cup  170  c. 

Oleomargarine   1  level  Tbsp  100  c. 


DESSERTS 


Ange\  Food  Cake  with  Icing  average  slice   150c. 

Chocolate  Cake  —  2  layers  average  slice   .350  c. 

Cup  Cake,  plain  1   100  c. 

Fruit  Cake  average  slice   350  c. 

Shortcake,  with  fruit  average  slice   300  c. 

Chocolate  Cookie   1   125  c. 

Ice  Box  Cookie   1   150  c. 

Chocolate  Ice  Cream   Y>  cup   250  c. 

Sodas  —  all  flavors   1  "glass  350  c. 

Vanilla  Ice  Cream   i/>  cup  100  c. 

Lemon  Ice   l/j  cup   110  c. 

Chocolate  Eclair   1  small  150  c. 

Cream  Puffs   1   250  c. 

Apple  Pie  1/6  of  pie  350  c. 

Berry  Pie  —  all  kinds  1/6  of  pie  350  c. 

Custard  Pie   1/6  of  pie  150  c. 

Pumpkin  Pie   1/6  of  pie  150  c. 

Bread  Puddmg   V>  cup   150  c. 

Jello  —  all  flavors  1  cup   75  c. 

Tapioca  Pudding  Vj  cup  200  c. 

FISH  AND  SEAFOODS 

Haddock  average  helping  100  c. 

Halibut  average  helping  115  c. 

Lobster  V>  cup  125  c. 

Oysters  cup   50  c. 

Perch   3  medium    80  c. 

Salmon  (canned)   V>  cup   100  c. 

Salmon  (fresh)   1  slice   100  c. 

Sardines  4  3-inches  long  100  c. 

Scallops   6  large  100  c. 

Shrimps   10   50  c. 

Trout  (brook)   2   75  c. 

Tuna  (canned)   V>  cup  without  oil  100  c. 

FLOUR  FOODS 

Dumplings   1   100  c. 

Macaroni  and  Cheese  %  cup   280  c. 

Noodles  (cooked)   V-i  cup   60  c. 

Pancakes   1  100  c. 

Waffles   1   225  c. 

FOWL 

Chicken  (fried)   1  small  thigh  or  leg  150  c. 

Chicken  (fried)   1  piece  breast  150  c. 

Turkey  (roast)   1  slice  white  meat  100  c. 

Turkey  (roast)   1  slice  dark  meat  125  c. 

FRUIT 

Apple  (raw)   1  large  100  c. 

Banana  1  medium   100  c. 

Cantaloupe  V->  —  5  inches  diameter  50  c. 

Cranberries  (sauce)   V>  cup   100  c. 

Dates   3  to  1   100  c. 

Grapefruit  (unsweetened)   V>  100  c. 

Oranges   1  average    80  c. 


MEAT 


Bacon  (crisp)   4  slices   100  €. 

Hamburger  1  patty   200  c. 

Beef  Roast  1  slice   100  c. 

Round  Steak  (lean)   1  piece   100  c. 

Fried  Ham  1  piece   200  c. 

Meat  Loaf   1  slice   150  c. 

Pork  Chop   1  medium,  lean   200  c. 

Spareribs   1  piece,  4  ribs  150  c. 

Frankfurter  1  small   100  c. 

SALADS 
Withtit  Dressiig 

Cabbage,  celery,  pineapple   average  helping   70  c. 

Cabbage  Slaw   average  helping   35  c. 

Fruit  Gelatin  average  helping  110  c. 

Potato   average  helping  220  c. 

Tomato  and  Lettuce  average  helping   35  c. 

Waldorf   average  helping  100  c. 

SALAD  DRESSINGS 

Boiled  Dressing  1  Tbsp   50  c. 

Cream  Dressing   1  Tbsp.    50  c. 

French  Dressing  1  Tbsp   75  c. 

Mayonnaise   1  Tbsp  100  c. 

Thousand  Island   1  Tbsp  175  c. 

SOUPS  AID  CONSOMMES 

Bean  (Navy)  1  cup  200  c. 

Bouillon   1  cup   25  c. 

Chicken  with  Rice   1  cup  100  c. 

Potato  1  cup  275  c. 

Tomato  (clear)   1  cup   50  c. 

Vegetable  1  cup  100  c. 

VEGETABLES 

Asparagus  (canned)  6  stalks   50  c. 

Beans  (baked)   V-i  cup  300  c. 

String  Beans  1  cup   25  c. 

Beets  (cooked)   V*  cup   45  c. 

Cabbage  (raw)   1  cup   25  c. 

Cabbage  (cooked)  1  cup   25  c. 

Carrots  (cooked)  Vi  cup   35  c. 

Carrots  (fresh)  l'cup   50  c. 

Corn  (on  cob)  1  ear    60  c. 

Lettuce  1  large  head   50  c. 

Peas  (canned)   V->  cup   55  c. 

Potatoes  (french  fried)   4  pieces  100  c. 

Potatoes  (mashed)   V->  cup  100  c. 

Sweet  Potatoes  1  small   150  c. 

Radishes   3   15  c. 

Sauerkraut   1  cup   40  e. 

Spinach   1  cup   40  c. 

Tomatoes  (raw)   1   35  c. 

Tomatoes  (stewed)   Vi  cup   65  c. 


SUGARS 


Beet   1  tsp   25  c. 

Brown  i  tsp   17  c. 

Cane  (granulated)   1  tsp   25  c. 

Powdered   1  Tbsp   35  c. 

JUICES 

Grape  Juice  y>  cup   70  c. 

Grapefruit  Juice  1  cup  unsweetened         100  c. 

Orange  Juice  Vi  cup   55  c. 

Ptneapple  Juice  */>  cup   65  c. 

Tomato  Juice  1/>  cup   25  c. 

NITS 

Almonds  (salted)   10  100  c. 

Cashew  4  to  5  100  c. 

Cocoanut  (shredded)   3  Tbsp  100  c. 

Peanuts  (salted)   18  100  c. 

Pecans   12  100  c. 

Walnuts   10  100  c. 


BAKING 

When  baking  a  milk  pudding,  place  the  dish  in  a  tin  of  water  in  the  oven 
This  prevents  the  pudding  from  burning  or  boiling  over 

Temperature  for  Baking.  Slow  oven,  250  to  325  degrees:  Moderate  Oven, 
350  to  375  degrees:  Hot  Oven,  400  to  450  degrees:  Very  Hot  Oven,  450  to  500 
degrees. 

Doughnuts  or  small  cakes  can  be  sugared  evenly  by  tossing  in  a  paper  bag 
with  sugar. 

When  baking  fruit  pies,  cut  holes  in  the  upper  crust  with  a  thimble,  place 
crust  on  pie.    The  holes  will  become  larger,  then  place  the  little  round  circles 
back  in  place    Makes  pies  very  decorative  and  serves  for  the  steam  and  juice 
openings 

For  a  nice  meringue  on  pie,  add  1  tablespoon  sugar  to  every  egg  white,  add 
a  little  cream  of  tartar  and  bake  in  a  slow  heat,  about  250  degrees  for  about  15 
minutes 

Add  plain  gelatin  to  boiled  icing  to  increase  bulk  and  to  make  it  stand  in  peaks 
and  swirls    Dissolve  the  gelatin  in  2  tablespoons  cold  water  and  add  to  hot  sy- 
rup before  removing  from  the  fire. 

Brush  the  bottom  crust  of  meat  pie,  with  the  white  of  an  egg  to  prevent  the 
gravy  soaking  in 

When  making  a  cake  always  add  2  tablespoons  of  boiling  water  to  the  butter 
and  sugar  mixture.    This  makes  a  fine  textured  cake 

Make  your  two  crust  pies  the  night  before  you  need  them.    Put  in  refrigera- 
tor overnight.   In  the  morning  take  from  refrigerator,  let  pie  warm  to  room 
temperature,  if  in  glassware,  so  the  glass  won't  break    Bake  as  usual. 

To  keep  cookies  fresh  and  crisp  in  the  jar,  place  a  crumples  tissue  paper 
in  the  bottom 

Creaming  Butter  and  Sugar:  In  creaming  butter  and  sugar  for  a  cake,  a 
little  hot  milk  added  will  aid  in  the  creaming  process. 

Shortly  before  taking  cup  cakes  from  the  oven,  place  a  marshmallow  on 
each  for  the  frosting. 

Try  a  little  cream  of  tartar  in  your  7  minute  icing.    It  will  not  get  dry  and 
crack. 

To  keep  boiled  syrup  from  crystallizing,  add  a  pinch  of  baking  soda 

Put  cream  or  milk  on  top  of  two  crust  pies  for  a  nice  brown  pie 

When  you  are  making  pies  and  are  not  in  a  hurry,  prepare  for  the  time  when 
you  will  be  by  blending  a  larger  quantity  of  flour  and  lard  and  salt,  leave  it 
crumble  and  set  it  away  in  a  closed  container  in  the  icebox.   As  you  need  it,  add 
the  water  to  the  needed  quantity  and  you  have  your  pie  crust.    This  will  keep  as 
long  as  the  lard  would  unmixed. 

For  a  variation,  try  adding  nut  meats,  chopped  bits  of  preserves  or  choco- 
late ,ftid  bits"  to  your  Angel  Food  Cake.   Mix  with  the  flour  and  fold  in  as  usual. 

To  cut  a  pie  in  fifths,  make  a  "v"  shaped  cut  that  you  think  is  a  fifth.    Then  make 
a  straight  cut  from  the  center  of  the  "v"  starting  at  the  point  of  the  "v"  and  cut- 
ting over  to  the  edge  of  the  pie.    Then  divide  the  remaining  two  sections  in  half. 


KITCHEN  MEASURES 


60  drops 

2  teaspoons 

3  teaspoons 

4  tablespoons 
16  tablespoons 
2  cups 

2  pints 

4  quarts 

11  quarts 

4  pecks 

16  ounces 

2  cups  liquid 

4  cups  flour 

2  cups  granulated 

sugar 


1  teaspoon 

1  dessertspoon 

1  tablespoon 

1/4  cup 

1  cup 

1  pint 

1  quart 

1  gallon 

1  peck 

1  bushel 

1  pound 

1  pound 

1  pound 

1  pound 


2  cups  solid  meat 
2  cups  butter  (or  shorten- 
ing 

1  pound  brick  butter 
9  medium  sized  eggs 
4  tablespoons  flour 

2  teaspoons  butter  or  salt 
1  ounce  chocolate 

1  sq.  bitter  chocolate 
1  peck  tomatoes 
1  bushel  plums 
1  bushel  pears 
1  bushel  peaches 
1  bushel  apples 


1  pound 

1  pound 

2  cups 
1  pound 
1  ounce 
1  ounce 

1/ 4  cup  cocoa 
1  ounce 
15  pounds 
50  pounds 
48  pounds 
48  pounds 
44  pounds 


CONTENTS  OF  CANNED  FRUITS  AND  VEGETABLES 


No.  1  can 
No.  2  can 


11/3  cups 
2  1/2  cups 


No.  2  1/2  can 
No.  3  can 


3  1/2  cups 

4  cups 


OVEN  TEMPERATURES 
Fahrenheit 

Slow  oven  250  to  350 

Moderate  oven  350  to  400 

Hot  oven  400  to  450 

Very  hot  oven  450  to  550 

ROASTING  TIME 
and  Temperature 

Time 
Temp,  per  Pound 


Beef,  rare 

300 

18- 

20  min. 

Beef,  medium 

300 

22- 

-25  min. 

beef,  well  done 

300 

27- 

-30  min. 

fillet  of  beef 

500 

20- 

-30  min. 

roast  lamb 

300 

30- 

-35  min. 

pork 

350 

25- 

-30  min. 

veal 

300 

30- 

-35  min. 

fish 

400 

15- 

•20  min. 

chicken 

300 

25- 

-30  min. 

duck,  goose 

300 

20- 

-25  min 

turkey 

300 

20- 

-25  min. 

TIME  AND  TEMPERATURE 

Temp.  Time 


Bread,  yeast 
Cake,  Angel  or 

Sponge 
Cookies,  plain 
Cream  puff  sheels 

Custards 
Cup  custards 
Fish,  baked,  stuffed 
Fish,  fillet 
Pudding,  Indian 
Pie,  one  crust 


375  1  hr. 


Parker  house  rolls 
Steak,  baked 


325 
375 
450 
325 
350 
350 
400 
450 
400 
450 
325 
400 


Sear  at  500 
Bake  at  275 


1  hr. 

10-15  min. 
20  min.  then 
40  min. 
40  min. 
30-35  min. 
1  hr. 
25  min. 
30  min. 
10  min.  then 
30  min. 
15-20  min. 
20  min  then 
30-35  min. 


CANNING  TIME  TABLE 
(  For  Fruits,  Tomatoes  and  Picked  Vegetables) 

Minutes  required  to  process  either  pints  or  quarts  in  boiling  water  bath  at 
212  degrees  F. :  Apples,  15  minutes;  apricots,  20;  beets  (pickled),  30;  less-soft 
berries  (except  strawberries),  15;  red  raspberries  and  other  soft  berries,  20; 
cherries,  15;  peaches,  20;  pears,  20;  pimientoes  (ripe)  40;  plums,  prunes,  15; 
rhubarb,  10;  sauerkraut  25  for  pints,  30  for  quarts;  strawberries,  15;  tomatoes, 
10;  tomato  juice,  15;  fruit  juice,  5;  fruit  purees,  20. 


CANDY 

TEMPERATURE  TESTS  FOR  CANDY  MAKING 

There  are  two  different  methods  of  determining  when  candy  has  been  cooked 
to  the  proper  consistency.   One  is  by  using  a  candy  thermometer  and  the  other  is 
by  using  the  cold  water  test.    The  chart  below  will  prove  useful  in  helping  to  follow 
candy  recipes. 

TYPE  OF  CANDY  THERMOMETER  COLD  WATER 

Fondant,  Fudge  234-238  Softball 

Divinity,  Caramels  245-248  Firm  ball 

Taffy  265-270  Hard  ball 

Butterscotch  275-280  Light  crack 

Peanut  Brittle  285-290  Hard  crack 

Caramelized  Sugar  310-321  Caramelized 

In  using  the  cold  water  test  use  a  fresh  cupful  of  cold  water  for  each  test. 
When  testing  remove  the  candy  from  the  fire  and  pour  about  1/ 2  teaspoon  into  the 
cold  water.   Pick  the  candy  up  in  the  fingers  and  roll  into  a  ball  if  possible. 

In  the  soft  ball  test  the  candy  will  roll  into  a  soft  ball  which  quickly  loses  its 
shape  when  removed  from  the  water. 

In  the  firm  ball  test  the  can  dy  will  roll  into  a  firm  but  not  hard  ball.   It  will 
flatten  out  a  few  minutes  after  being  removed  from  the  water. 

In  ;he  hard  ball  test  the  candy  will  roll  into  a  hard  ball  which  has  lost  almost 
all  elasticity  and  will  roll  around  on  a  plate  on  removal  from  the  water. 

When  making  fudge  or  frosting  add  1/ 4  teaspoon  cream  of  tartar  before  remov- 
ing from  fire.    This  will  keep  your  candy  from  getting  hard. 

CANNING 

When  making  jelly  and  jam  hang  a  piece  of  string  over  the  edges  of  the  glass 
before  pouring  in  paraffin.    This  makes  it  easier  to  remove  paraffin  when  opened 
for  table  use. 

A  vegetable  brush  is  just  the  thing  to  remove  scum  from  jelly  or  soup.   Try  it. 
APPLE  BUTTER 

(A)  When  making  place  3  large  marbles  in  kettle.   Prevents  popping. 

(B)  When  making  add  a  little  salt  when  it  starts  to  cook.   Saves  sugar,  is 
richer  in  flavor. 

To  clean  can  lids,  put  lids  in  a  pan.   Cover  with  sweet  milk,  let  stand  till 
clabbored,  then  take  out  and  wash.   They  are  like  new. 

A  little  lime  kept  on  shelves  where  jellies  or  preserves  are  stored,  will 
usually  prevent  formation  of  mold. 

Jam  or  jelly  that  is  hard  or  sugary  will  be  like  new  if  you  leave  it  in  a  warm 
oven  until  the  sugar  softens. 

Too  much  sugar  is  the  most  frequent  cause  of  jelly  failure. 

Strong,  dark -colored  jelly  results  from  the  long  cooking. 


QUANTITY  COOKING  FOR  100 

beef  and  veal   40  lbs  lettuce  (  large  heads),  12 
baked  beans,  (canned)  4  no.  10  (for  salad  cups) 

beans,  string  (fresh),  18  lbs.  loaf  sugar,  2  lbs. 

(frozen),  10  40  oz.  pkgs.)  meat  loaf,  18  lbs. 

(canned,  4  no.  10)  pork  rib  roast,  36  lbs. 

beets  (fresh),  20  lbs.  pork  chops  and  veal,  30  lbs. 

(canned,  4  no.  10)  (cutlets) 

butter  (in  sqs.)  2  lbs.  peas  (fresh),  70  lbs. 
cabbage,  shredded,  for  salad,  20  lbs.  (frozen,  10  40  oz.  pkgs.) 

carrots  (cooked),  24  lbs.  potatoes  (mashed)  35  lbs. 
cocktail,  3  gals.  (for  scalloping,  25  lbs.) 

coffee,  2  1/2  lbs.  potatoes  (for  salad)  1/2  bu. 

corn  (canned)  2  no.  10  rolls,  16  doz. 

(frozen,  10  40  oz.  pkgs.)  salad  dressing,  (any  kind)  2  qts. 

crackers,  6  lbs.  soup,  6  gals, 

cream  for  coffee,  6  lbs.  sweet  potatoes  (canned)  4  no.  10 

cream  for  whipping,  1/2  gal.  sweet  potatoes,  fresh,  24  lbs. 
fowl,  creamed,  32  lbs.  (served  candied) 

fowl,  roasted,  60  lbs.  tomatoes  (scalloped)  4  no.  10 

ham  (roasted),  30  lbs.  corn  beef,  40  lbs. 

ice  cream,  3  gals.  stew  beef,  32  1/2  lbs. 

jam  or  preserves,  3  qts.  strawberries,  20  qts. 


************************************************* 
FREEZING 

SOME  RULES  FOR  FREEZING  -  Only  freeze  fresh  foods. 

Do  not  keep  frozen  foods  too  long. 

Never  refreeze. 

Keep  a  record  of  food  stored. 

Heat  sealing  increases  protection. 

Jars  and  cans  may  be  used  for  fruits  and  vegetables. 

Label  everything  you  freeze. 

Freeze  immediately  after  packing. 

Blanch  all  vegetables  before  freezing. 

Cool  and  drain  immediately. 

Roasting  chickens  or  turkeys.    They  may  be  stuffed  ready  for  oven  up  to 
4  weeks.    The  stuffing  must  be  thoroughly  cold  before  placing  in  cavity.  Wrap 
giblets  separately. 

Glazing  with  ice  is  one  method  of  protecting  flavor  of  fish  during  storage. 

Cream  can  be  frozen  for  future  use.   Place  enough  cream  for  use  at  one 
time  in  glass  freezing  jars.    Store  not  longer  than  6  months. 

Butter  and  cheese  may  be  wrapped  in  moisture-vaporproof  paper  and  stor- 
ed for  6  to  12  months. 

For  freezing  eggs,  separate  yolks  from  whites.    For  whites,  package  and 
freeze.    For  yolks,  add  2  tablespoons  of  sugar  or  1  teaspoon  of  salt  to  each 
pint.    Blend  carefully  with  rotary  beater  but  avoid  whipping  in  air.    Skim  off 
any  air  bubbles  from  the  surface  before  freezing  to  prevent  crusting. 

PREPARED  FOODS  THAT  MAY  BE  FROZEN 
Chicken  a  la  King  Casserole  Dishes  Meat  Pies 

Baked  Beans  All  Cooked  Meats  French  Fried  Potatoes 

Stews  Meat  Loaves  Soups 

Spaghetti  Dishes  Roast  Folw  -  Turkey  Fruits  and  Vegatable 

juices 


